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We dislike writing this. We are 
normally very much against pres- 
sure tactics. The steel situation, 
however, is acute. The equipment 
people have told their story to 
Washington officials. The Depart- 
ment of Agriculture has made rec- 
ommendations to the National Pro- 
duction Authority. There is as yet 
no prospect of action to relieve the 
shortage of dairy processing equip- 
ment that will hit the industry hard 
within the next two or three 
months. It looks as though the in- 
dustry itself will have to make its 
needs known. Better drop a line 


to vour Senator or Representative. 


NM. 


This is serious. 
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An interesting de- 
milk 


retailing during the 


° velopment in 


feetiie 


past year has been 


the steadily increas- 
vending 


ing use of 





machines as a sales 








tool. In a growing 
number of cities around the country, 
this phase of robot retailing is me 
chanically racking up “plus” business 
and building dairy volume. Some milk 
companies have set up their own vend- 
ing divisions, while others function as 
suppliers in conjunction with inde 
pendent automatic merchandising 
firms. The success of these ventures 
has set the trade grapevine buzzing, 
and many a plant has been eyeing the 
the 


answers to $64 questions on just how 


“silent salesman” and_ seeking 


vendors can be utilized to broaden its 


milk market. 


The current upswing in milk vend 
ing is, to a considerable degree, a re- 
the 


automatic merchandising as a dis 


flection of American 


»t 
Cl 


acceptance 


} 


tribution medium. Industries such as 


tobacco, candy, and soft drinks have 
all employed vendors to successfully 
open new channels for their products, 
and from the long-range viewpoint, 


it’s only been a matter of time before 































the dairy industry adopted similar 
techniques. This move has been stim- 
ulated by recent improvements in 
automatic equipment that could prop- 
erly milk 
products, while the defense produc- 
tion picture has further accelerated 
machine the 
tempo of industrial activity is stepped 


up and plants add more workers to 


refrigerate and dispense 


placements. For, as 


their payrolls, on-the-job food service 
grows increasingly important. In many 
a factory site, where manual service 
must be supplemented, or where it’s 
uneconomical or impractical to use at- 
tended facilities, the milk machine can 
fill a definite need. And, taking their 
cue trom these factory locales, a whole 


Arthur Yohalem is Associate 
Editor of The National Bottler’s 
Gazette. He knows the vending 
machine business as a result of 
long and careful study. A few 
months ago he made his first 
appearance in the “American 
Milk Review” with “The Silent 
Salesman.” This story of milk 
vending machines in an indus- 
trial area is a sequel to Mr. Yo- 
halem’s first discussion of selling 
milk through vending machines. 






Milk vending machines hold their 
own right beside the toughest kind 
of competition. Traffic, type of 
activity in a particular location, 
employee income level, number of 
break periods, and nature of the 
industry are some of the factors 


that enter into the determination 
of where to locate a vending 
machine. 


new group of varied outlets has fol- 
lowed suit and opened up for dairy 
product vendors. 


While milk 


depends on the local potential exist- 


utilization of vendors 


ing 
the 


matic merchandising has written in 


in any given territory, a look at 
success story this type of auto- 
the Pittsburgh area offers dairies some 
interesting guideposts to the “how’s’ 
and “why’s” of this retailing medium 
Here Milk Vending Service, an inde- 
pendent concern 
products through the Reick-Mc Junkin 
Dairy Co. (a division of the National 


which obtains _ its 


Dairy Products Corp.) currently op- 


erates a route now nearing the 100 


On an annual basis, 
1,000,000 
units of milk and chocolate milk, with 


--o 


109A 


machine mark. 
this firm vends well over 


of this total registered in pint 
containers. 


Set up during the summer of 1949, 
Milk Vending Service makes its head- 
quarters in suburban Wilkinsburg Pa. 
and radiates out to cover a 30-mile 
route that takes in the Pittsburgh In- 
dustrial Area, a region that includes 
both the Smokey City and its neigh- 


boring counties. As a territory hous- 


ing over 2,000 inanufacturing estab 


this area is particularly 


lishments, 
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vell-suited automatic merchandis- 
ng. Currently, Milk 


Vending Service’s stops are industrial 


about 75% of 


ytlets, and its location roster num- 
yrs such blue-chip accounts as the 
ines & Laughlin Steel Corp., Cop- 
erweld Steel, Heppenstall Co., Pitts- 
urgh Screw & Bolt, Pittsburgh Plate 


Glass, ete. 


Other milk vending sites in the area 
nelude large business offices, such as 
shat of Carnegie Illinois; the Sun- 
telegraph, one of Pittsburgh’s major 
ewspapers; and a number of educa- 
from an 
wea of the Peabody High School, 


vhere ex-GI’s attend trade courses (the 


‘onal institutions, ranging 


‘igh school students themselves ob- 
in milk over-the-counter at a subsi- 
lized price), to the Robert Morris 
school, which teaches accounting, sec- 
etarial science, etc. Also in the edu- 
ational group of outlets is the famed 
Mellon Institute, where professional 
yersonnel are engaged in a number of 
research projects underwritten by 
\merican industry on a_ fellowship 


yaSlS. 


Harry Rosen, who heads Milk Vend- 
ng Service and is the possessor of a 
20-year background in automatic mer- 
chandising, voices the view that while 
| site’s traffic offers a rough index to 
ts vending potential, a variety of loca- 
the 
let may affect sales. Thus, while no 


lized factors at individual out- 
stop serviced by this firm has less than 
200 employees, Milk Vending Service 
as also checked such points as the 
type of activity in a particular loca- 
tion; the 
whether patrons have continuous ac- 
the 
break” periods, etc.; stability of the 
site's population, whether the indus- 


employee income _ level; 


cess to machines, number of 


tty is seasonal or subject to sudden 
layoffs, etc.; whether male or female 


patronage is predominant, etc. All 
these considerations have influenced 
milk vendor volume, though Mr. 


Rosen points out that any site attract- 
ig traffic is worth investigating as a 
prospect. One of the firm’s recently 
idded installations, an insane asylum, 
would seem to bear this out. At this 
istitution, patronage comes from the 
af and visitors, many of whom also 
uy milk from the vendor for non- 
violent inmates. 


The firm estimates that about 1 out 
t every 4 individuals entering the 
machine’s traffic area will make a pur- 
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BABIES SCORE AGAIN 


Utica, 
N. Y., promoted its route service 


Graffenburg Dairy, 


with an eye-catching newspaper 
ad built around the photo of a 
baby flashing a winning smile. 


“See what we mean by that 
Graffenburg look!” read the ad 
caption. 

Copy continued: “It denotes 
the expression of pleasant antici- 
pation that lights up little faces 
when they see Mother coming 
with their Graffenburg milk. It 
signifies the exhuberant, 
healthy look of well being that 
characterizes youngsters who get 
their daily fill of Graffenburg 
homogenized vitamin D milk. 
Serve it to your family!” 


The ad a complete 
listing of dairy products avail- 


also 


carried 


able from the dairy’s routemen. 











chase, and placement within a loca- 
tion is regarded as of prime impor- 
tance. Every effort is made to spot 
the milk vendor where it will be read- 
ily accessible to the greatest num- 
ber of potential patrons and yet not 
impede the outlet’s traffic flow. Mr. 
Rosen notes that he has frequently 
found locations near a water cooler 
to be an excellent automatic merchan- 
the 
placement of the former has generally 
the trial- 
plant management to 


dising site, primarily because 


been based on results of 
and-error by 
find a clean, safe, convenient spot 
where a machine would not become 
a safety hazard. Average daily sales 
for the milk vendor runs around 70 
units per machine per day, but it’s 
not unusual for machines to dispense 
that figure and “sell 


several times 


out”. 


Milk Vending Service 
100 of the fully 
twin-selection Mfg. 
Co. (New York) machines. These dual 
flavor dispensers hold 70 Ex-Cell-O 
Purepak containers of both milk and 


Currently, 
operates close to 


automatic Rowe 


chocolate milk on each vending level 
(140 total), and store 100 more in a 
pre-cool compartment. (If American 
Can containers are used, this capacity 
The firm stresses that the 
ability of these machines to serve two 


increases. ) 


lines of patrons simultaneously on a 
split-second basis is a major consid- 












































































eration in its enterprise, as most of 
the sales are made during brief lunch 
hour and “break” periods when a con- 
centrated 
milk. 


more costly beverage, both products 


group of customers buy 


Although chocolate milk is the 
vend at 15 cents per pint and 10 
half-pint. About 
volume is 


cents per three- 
tallied in 


pints, and about 80% of the machines 


fourths of this 
(largely in industrial plants) are geared 
to straight pint operation. Of the bal- 
ance, 10% stock only half-pint con- 
tainers, while the remaining 10% are 
“mixed”, dispensing both sizes. All 
the machines carry prominent “Seal- 
test” decals, spearheading the Rieck- 
Mc Junkin brand name drive. 


the size has 


popularity, as 


In steel mills, pint 


achieved great em- 
ployees are engaged in heavy indus- 
trial labor and require a large liquid 
intake. One of Milk Vending Serv- 
ice’s peak volume spots is at the Alli- 
quippa Works of Jones & Laughlin, 
where a vendor is strategically spotted 
the rolling the 


steady demand for thirst-quenchers. In 


near mill to meet 
this same plant, however, where an- 
other machine had been installed neat 
a tin mill line operated by female em 
ployees, the firm found that pint sales 
were running below the level of ma 
chines in other areas, patronized by 


men. As a test, a second machine, 
featuring half-pints, was spotted along- 
side the pint vendor to determine 


whether the smaller-sized drink was 
more suited to the feminine palate. 
This proved true to a considerable de- 
gree, for while sales at the pint ma- 
chine then dropped about 15%, added 
volume produced by the adjoining 
half-pint vendor not only made up 
for this decline but hiked the overall 
120%. Both ma- 


chines are now permanent in this area, 


gross in the site by 


catering to the workingwoman’s mixed 
preferences for small and large drinks. 

Similarly, at the Hospital Service 
Association of Pittsburgh, which 
has a considerable number of fe 
male technicians on its research staff, 
an initial use of pints did not produce 
what Milk Vending Service consid- 
ered to be a_ satisfactory sales re- 
sponse. Visiting this installation per 
sonally, Mr. Rosen spent some time 
observing patrons at the machines. It 
didn’t take long to learn that since 
many of these calorie-conscious girls 


did not care to consume a whole pint 
















Majority of vending stops function on a five day schedule. Some 
steel mills maintain limited shifts on Saturdays and Sundays, 


of milk or chocolate milk, they would 
club together and “split” a container. 
Here the half-pint size was obviously 
a better sales item, and, when a switch 
was made to the smaller-sized pack- 
age, unit vending volume doubled 

with a proportionate gain in dolla 


income. 
Employees Get Cut 


Themed to a sales presentation cen- 
tering around the dietary values of 
milk, the vendors are offered to loca- 
tions as a “service” for employees, and 
commissions paid on gross receipts 
have been a secondary placement con- 
sideration in 9 out of 10 locations. 
Milk Vending Service has adopted a 
sliding-scale mode of payment, with 
the outlet receiving % cent per carton 
on 50 to 100 daily sales, and 1 cent 
on all over the hundred figure. Funds 
earned by the vendor are generally 
channeled into some type of workers’ 
fund to underwrite employee recre- 


ational and welfare activities, etc. 


When this automatic merchandising 
program first got under way, driver- 
salesmen of the Rieck-Mc Junkin 
Dairy were instructed in how to load 
the machines. Vending locations have 
been integrated as stops on the dairy’s 
existing wholesale delivery routes, and 
the men stock the machines, each 
Milk Vending 


Service does have a number of vendors 


morning. However, 
in office buildings in the compact and 
bustling “Golden Triangle” business 
district of Pittsburgh that require a 
different routing. Since such sites are 
not opened until 9 A.M., and to fur- 


ther complicate matters, traffic condi- 


8 


tions make it virtually impossible to 
park a truck in the area for the next 
hour, a “special delivery” 
made by the dairy to these locations 
after 10 A.M. 


Milk Vending Service employees, 
designated as “collectors”, visit the 
outlets in the afternoon, shifting the 
reserve supplies from the vendor's pre- 
cool compartment 
levels. These men also make cashbox 
collections; clean the 
handle minor mechanical repairs; and 
check on sales. Mr. Rosen reports that 
his men can handle from 35 to 40 
machines daily, but he points out 
that, in this operation, the outlets are 
located _ fairly 
several sites house two or more ma- 
chines. Any major repair work on the 
vendors is performed by the firm’s 
mechanic, who takes care of service 
calls phoned in by the collectors. Thus 
far, in this expanding operation, the 
mechanic has spent most of his time 
giving new Rowe equipment a routine 
once-over before setting it up on loca- 
tion. Milk Vending Service also em- 
ploys a manager to supervise the en- 
tire operation; solicit new accounts; 
and handle customer relations with 


location managements. 


Returns “Negligible” 


New locations are checked carefully 
during the first few weeks of operation 
to determine the patrons’ palate pref- 
erences and to establish a sales pat- 
Day- 


holds to a 


tern for the individual outlet. 
to-day volume generally 
fixed level, though any sudden rise in 


temperature will stimulate patronage. 





Eve 
















peri 
frige 
sula 
line 

for 

however, which require “special” deliveries. With the boom in od 
steel, vendors in steel mills are experiencing greater patronage. Pfa 
rool 
sma 
Efforts are made to see that a vendor — 

carries fewer than 10 containers Over the 
must be from the previous day, and the amount per: 
of milk to be stocked in an individual tan 
machine is left to the discretion of T 

the Rieck-Mc Junkin driver-salesman tive 

who can make an on-the-spot analysis tior 
of the account’s needs. Mr. Rosey mi 

points out that since the vendors chu 

serve a permanent group of customers of 
to its dispensing ; ; hor 
the milk must be a fresh top grad dle 
a rs product to encourage daily repeat pat uals 

opepaes; ronage. A double-check is made o 

Thursdays’ so that the machine wil ! 

“sell out” the next day and there wil si 

be no holdover of milk on the week are 

end. This system has worked out s the 

"iat r well that Mr. Rosen rates his percent De 
close together, while age of returns as “negligible”. lar 
an 

Some “Special Deliveries” he: 

While the majority of these vend- ae 

ing stops function on a 5-day sched- tat 

ule, some of the steel mills, which tri 

must keep their furnaces fired, main lis: 

tain limited shifts on Saturdays and RE! 

Sundays, functioning on a “curtailed” are 

basis. On those days, “special” de ws 

liveries are required for machines ii Ibs 

such sites, though the vendors are = 

only partly stocked because of the re Or 

duced number of workers on duty at sic 

k bh; 

the plants. On the other hand, with dr 

steel production currently being op 








stepped up to capacity output to meet 














defense needs, the employment @ 








extra work shifts is providing grealet 








patronage for the vendors, and its 














now occasionally necessary for Milk 
Vending Service to phone Rieck- 
Mec Junkin for a “special” delivery af 

































Please turn to Page 78) 
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low Pfaudler Insulated RY fol vole lM feli) 43 
Cut Operating Costs 


Even for relatively long storage 
periods, you can minimize re- 
frigeration costs with Pfaudler in- 
sulated stainless steel and glass- 
lined steel tanks. Milk at 40°F., 
for example, shows only a 2.4° 
rise when held in a 2000 gallon 
Pfaudler cork-insulated tank in a 
room at 70°F. for 24 hours. Such 
small temperature loss is due to 
a tight, all-welded steel jacket. In 
fact, we suggest that you send for és 
the latest charts showing tem- “e 
perature loss for different size ay 


tanks under varying conditions. 
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To make standardization posi- 
tive, Pfaudler “Stream-flo” agita- 
tion creates straight currents that 
mix the product rapidly, without 
churning or foaming. And because 
of the efficiency of this agitator, 
horsepower demands can be han- 
dled by 33 to 50% smaller motors, 
minimizing the electrical load. 
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Pfaudler storage tanks are spe- 
cially designed for easy cleaning 
and maintenance. All openings 
are flush, both inside and out, and 
there are fewer parts to clean. 
Deep-dished heads provide a 
larger radius for easier cleaning 
and add extra strength for the 
heavy strains of daily loading and 
unloading. For complete informa- 
tion on Pfaudler milk storage 
tanks, call in your Pfaudler Dis- 
tributor—or send us the coupon 
listing your requirements. 
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REFERIGERATED STORAGE TANKS 
are also part of the Pfaudler dairy 
line. Cooling sections are made of 
heavy 10 gauge steel, designed for 1000 
Ibs. W.P. and tested at 100 psi. With 
minimum of coolant —either Freon or 


sake poe =e S ‘i THE DIAMOND MILK PRODUCTS CO., 
Our standard unit is a simple expan- Columbus, Ohio, finds this Pfaudler storage 
ag _ a valve assem- tank installation easy to clean and keep sani- 
nly. e offer as an alternate a surge . 

drum control to provide full-flooded tary. The two 1000 gallon tanks in the fore- 
operation. | ground are glass-lined steel. The 2000 gallon 


tanks in the background are stainless steel. 
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THE PFAUDLER CO., Dept. AM -4, Rochester 3, N.Y. 
Send further details on Ptaudler Storage Tanks. 
My requirements are: 
CN PE Re NES ir roe 
T |) A ae Se 
HE PFAUDLER CO., ROCHESTER 3, N.Y. aida es 


GLASS-LINED AND STAINLESS STEEL PASTEURIZERS CITY ZONE STATE 


ORAGE AND WALL-COOLED TANKS, PROCESS VATS AND FILLERS 














QUESTION NO. 1—We are attempt- 
ing some long range forecasting of 
our operations. As part of the fore- 
casting, we would like to compute 
our break-even point. We are hav- 
ing considerable trouble in separat- 
ing fixed and variable expenses, 
in that the answers we get from 
our calculations are seemingly all 
wrong. Is there any way in which 
fixed and variables can be segre- 
gated by rule of thumb, or any 
other way except by trying to guess 
which is which? 


ANSWER NO. 2 
quite a task—long range forecasting 


You've taken on 


these days! By all means, however, 
determine your break even point and 
use it as a monthly guide, even if your 
long range forecasts fall short. To 
answer your question, there is a math- 
ematical way to segregate fixed and 
variable expense, known as the “sum 
of the least squares” method. This 
method will establish, mathematically, 
what direct correlation there may be 
between sales and a portion (i. e. vari- 
able expense) of expenses. Here it is, 
expressed as two related formulae: 


(1) 


b=n(Exy)—ExEy\ 


nEx*—(Ex)’ 


a= Ey —bEx 


n 


In these formulae, No. 1 is solved 
first, and then No. 2. 


of the symbols are: 


The meanings 


y means mixed cost (fixed and vari- 
able) 
















Jim Kluger, specialist in 
dairy accounting, conducts 
his exclusive column in the 
“American Milk Review” each 
month. If you have an ac- 
counting problem or simply 
an accounting question write 
to Mr. Kluger at Kapleau, 
Kluger & Company, 1414 
South Penn Square, Philadel- 
phia, Pa. He'll do his best to 
give you the straight dope. 











a means the fixed element in the 


mixed cost 
x means sales, in dollars or units 


b means the factor by which sales 
must be multiplied to find the 
variable element in the total 
mixed cost 


1 means number of periods used 


E means the sum of (the symbol E 
is called “sigma”)® 
To apply the equations, set up sales 
and total costs for a number of periods 
-the greater the number of periods 
used, the more accurate will be the re- 
sult. For illustration, we will use only 
three periods. Multiply each period's 
sales by that period’s expense. Then 


*Sigma is a letter in the Greek alphabet. 
In appearance it resembles the “Z” in our 
alphabet except that the transverse line, in- 
stead of going from the left side of the bot- 
tom horizontal line to the right side of the top 
horizontal line, goes from the left side of the 


bottom horizontal line to a point midway 


along the regular transverse line and then 
reverses to the left end of the top horizontal 
line. This character is not carried on our 
linotype machines and so we substituted the 
symbol “E.” Clear? Just like mud | bet. 








multiply each period’s sales by itself 


as follows: 


In Thousands 000 


Month Ex- Sales X Sales \ 
of Sales pense Sales  Expens 
x ¥ x* xy 
January $60 $50 600 
February 80 60 6.400 
March 100 7 
Totals 240 180 20.00 148 
(Ex) (Ey) (Ex?) (Ey 
Then: 


b=3(14.800) —43.200—509 


3(20,.000) —57.600 


This 50% is the factor by whi 
sales must be multiplied to arriv 
the variable element in mixed e 
penses. Total expenses minus variab] 
expenses will, of course, yield fixed e; 
penses. To go further, find the fix 
element by applying equation No. 2 


a= 180 —.50(240)—20(that is. $20.00 


2 
0 


$20,000 is the average amount of 
fixed cost per month. The results may 
now be tabulated, as follows: 


Total Variable Fixed 





Month Sales Expense Expense Expense 
January $60,000 $50,000 $30.000 &$ 
February 80.000 60.000 $0 
March 100,000 70.000 
April 50,000 15.000 25.006 
May (break 

even) 40.000 40,000 
June 30,000 5.000 15.000 

In the illustrations, sales were 


matched against total expense. An 
one mixed expense, however, may bé 
analyzed in the same manner to sep 
rate its fixed and variable elements 
We used, for illustration, only thre 
periods. To arrive at any degree 0 
accuracy, however, many more periods 


(Please turn to Page 76) 
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Dalicizas 
COTTAGE 
CHEESE 
VARIETIES 
Ah) 
New Propucts 
V itself 
. Sales \ 
Expens 
7 is 
Ko. 
Continental customers get the finest in service as well Don’t give the ladies a chance to tire of cottage cheese. 
as the best in paper containers. Many dairymen are Variety makes sales. There’s a demand for country 
as now profiting from our tips on ways to sell more style, fresh or whipped creamed, pot or plain. Create 
ins cottage cheese —a nutritious food that remains one of buying excitement by mixing in fruits and vegetables. 
1951’s bargains. 
VF 
THE PACKAGE 
y whi 
bia 1S THE 
uTive a 
xed eX 
variab} 
fixed ex 
he fixe 
l No. 2 
320.00 
ount of 
ilts may 
p Fixed 
p Expense 
Introduce new varieties through demonstrators, or by For efficient packaging, sturdy protection and eye- 
displaying free “samplers” in store refrigerators where appeal, depend on Continental paper containers. Ex- 
milk is kept. Make your route man a part time “display perience proves Mono containers are unsurpassed for 
expert.” Inexpensive signs can work wonders in catch- fast, machine filling and capping. Mono containers 
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To please the varying needs and 
preferences of all your customers, 
Owens-Illinois makes all popular 
sizes, shapes and styles of glass 
dairy containers. Shown here are 
the Handi-Square quart, the square 
and oblong two-quart bottles, pint 
Handi-Square and the tall and 
squat half-pints 
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is one of the 10 basic tests 
of a good container 


Next to the quality of your milk, the accuracy of your 
container is probably most important. “Overs” within 
state and city regulations can cost you a lot of milk. 


Exacting checking and testing controls employed 
in our plant laboratories on a 24-hour basis com- 
bined with our expert knowledge of the manufacture 
and maintenance of mold equipment assures con- 
stant accuracy in Duraglas Milk Bottles. 


Why not get the full details on how well it pays 
you to use Duraglas dairy containers . . . now? Our 
fully staffed local office will be glad to give you 


prompt, complete service. 


DURAGLAS DAIRY CONTAINERS 
PASS ALL 10 TESTS 


1. True economy 
2. Positive protection of flavor 
3. Accurate capacity 
4. Lustrous transparency 
5. Uniform quality 
6. Improved by research 
7. Durable Applied Color Lettering 
8. Full, complete line 
9. Visible inventory 
10. Readily available 


FOR ALL YOUR DAIRY NEEDS— SPECIFY 


Dwraglas DAIRY CONTAINERS 


Toledo 1, Ohio 
Branches in Principal Cities 


OWENS-ILLINOIS GLASS COMPANY 








HE supply and equipment situa 
Te in the dairy industry contin- 

ues to be confused both among 
vovernment agencies and among man- 
ufacturers and suppliers. The heftiest 
headache appears to be the failure of 
the National Authority 


which has overall supervision of the 


Production 


nation’s productive effort, to reach any 
clear cut decision concerning alloca 


tion of materials for the dairy industry. 


Several blanket orders limiting the 
use of vital raw materials such as 
nickel, copper, zinc, aluminum, cad- 
mium and other substances necessary 
to the production of dairy processing 
equipment and metal using industries 
have been issued. No allocations have 
been made to the dairy industry. In 
deed, although defense needs have a 
top priority, the point has not yet been 
reached, apparently, where defense 
officials are ready or willing to com- 
mit themselves on the amounts of ma- 
terial that the defense program must 
have. Since defense requirements are 
the key to entire materials situation 
it is not difficult to understand why 
manufacturers are uncertain, to put it 
mildly. 


Indications are that most manufac 
turers face a serious curtailment in 
their production due to the shortage of 
stainless steel. 


metals, particularly 


Other materials such as steel plate. 
copper, motors, controls, and instru 
ments are being used up with alarm- 
ing rapidity as manufacturers dip into 
their inventories. One company speak- 
ing on the basis of a survey of condi- 
tions in their own plants and the plants 
of other dairy equipment manufactur- 
ers says, “Unless the Government does 
something about this situation, and 
soon, dairy processing equipment and 
many other items will be extremely 
short supply within about 60 days.” 


On February 27 National Produc 
tion Authority Regulation No. 4 was 
issued. This order provides D.O. (De- 
fense Order) rating for maintenance. 
repair and operating supplies and lim 
its replacement of capital additions to 
$750.00. The Creamery Package Man 
ufacturing Company in a note to milk 
handlers advises, “The dairy industry 
will have no replacement equipment 
in a matter of weeks as present inven- 
tories will be all gone.” The company 
urged milk plant operators to contact 
their representatives in Washington 


and urge them to recognize with high 
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Unless Government action is 
forthcoming dairy processing 
equipment will be in 
exceedingly short supply 
within 60 days 


By NORMAN MYRICK 


The Creamery Package people 
summed up the testimony that the 
Dairy Industry Committee and Dairy 
Association’s Com- 


Dairy 


Processing Equipment have been de- 


Industries Supply 
mittee on the Essentiality of 


veloping in their testimony before gov- 
ernment boards and committees. “Ad- 
vise consequences in lost milk, milk 
that will have to be turned back. how 
many customers will go unsupplied 
and how many employees will have to 
be dropped. Maintenance of milk pro- 
duction at present levels is essential 
to the mobilization and defense effort 
as requested by government. Due to 
extremely perishable nature of milk 
and dairy products requiring use of 
equipment every single day, most un- 
safe or unfit dairy equipment impossi- 
ble to repair satisfactorily and must 
be replaced because of sanitary re- 
quirements.” 

\ Cherry-Burrell news letter describ- 
ing the equipment situation describes 


what manufacturers are doing about 


priority rating, the essen iality 9 


processing equipment replac ments. 


the equipment problem and makes siy 


suggestions for milk handlers to folloy 


Here’s what dairy machinery 
manufacturers are doing 


|. Eliminating stainless steel fy, 


trim, decoration and non-functional 


uses. 


2. Substituting currently less criti 


cal materials for those in short supph 


insofar as possible. 


3. Discontinuing the manufacture 
of certain machines, including deluxe 
models, for the duration, to make eur. 
rently available supply of materials 


last as long as possible. 


4. Watching carefully factory stocks 
of repair parts in order that actual 
needs may be filled so long as possi. 
ble. Orders for excessive quantities 
of parts beyond reasonable needs are 
questioned. Hoarding of repairs js 
being discouraged. Aim is to make 
parts last as long as possible to keep 
vital food production machines operat- 


ing. 
What milk processors can do 


1. Check your own plant and pro- 
cessing operations. Determine what 
vou must do to keep your plant operat. 
ing efficiently, profitably. If new ma 
chines or other facilities are needed 
order them now. Order only what you 
MUST HAVE so that limited availabl 
supply of essential machines will help 


as many plants as possible. 


2. Take care of the equipment you 


have. Repair and rebuild machines 
that need it . ! Check every ma- 
chine in your plant . . . boiler, trucks 


. all production facilities. See that 
your employees know how to operat 
ind maintain the machines for which 
they are responsible. You don’t know 


when replacements can be made. 


3. Be sure your plant maintains a 
program for regular lubrication, main- 
tenance and adjustment of your pro- 
cessing and distribution equipment. 


1. Order the repair parts you need 
... but do not order a supply “for the 
duration.” The production of repait 
parts is also limited. To order more 
than you can use now, may deprive 


another operator of a critical part 


Please turn to Page 85) 
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» ROLL-EASY | 


CASE DOLLIES 


They pay for themselves— 
They cut handling we 


CADMIUM PLATED + LOW COST - LONG LASTING 


Me than 20,000 leading dairies have increased handling 
speed and reduced costs with Haynes Roll-Easy Case Dollies. 


Roll-Easy Dollies are sturdily constructed, with heavy all-steel 
frames mounted on “Roll-Easy”’ Casters. The entire dolly, including 
casters, is fully cadmium plated. There is practically no wear-out 
to a Roll-Easy. Roll-Easy Casters are not just ordinary casters. 





They are casters that meet the exacting conditions of milk plant 
service — excess moisture —heat—cold— milk acid—caustics— THE ONLY CASE DOLLIES 


under varying floor conditions and heavy loads. with the famous “ROLL-EASY” CASTERS. 
BALL BEARING WHEEL AND SWIVEL 

5 STOCK SIZES ° SPECIAL SIZES TO ORDER PRESSURE LUBRICATED et CADMIUM 
Stocked and sold by all leading dairy supply houses PLATED. .REPLACEABLE RUBBER TIRE 


THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE CLEVELAND, OHIO 
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REGULATION — 
ITS EFFECT ON PRICES 


By LELAND SPENCER 


cent milk of the early “thirties” to 
the four, five and six dollar milk 
of today. It is a long haul from the 


|’ IS A LONG haul from the ninety 


spectacle of gutters running white 
when embattled farmers poured milk 
down the sewer to the orderly mar- 
Without 
question the outstanding factor in this 


keting practices of today. 


transition has been application of fed- 
eral and state control to the market- 
ing of milk. 


Whether the application of this con- 
trol has been an unmitigated blessing 
is a question capable of provoking 
wide differences of opinion. Among 
both producers and dealers there ara 
those who are solidly “for” and there 
are those who are just as solidly “agin”. 
In Akron, Ohio, for example, a pro- 
posal to bring in a federal order was 
defeated by producers. Not long ago 
producers supplying milk to Washing- 
ton threw out the order in that market. 
In another market a dealer was so 
bitterly opposed to a federal order 
that he bought paid space in the local 
newspaper and characterized the pro- 
posed order as a bureaucratic device 
that would be administered by a polliti- 
cal gauleiter who would utilize “an 
army of secret police” to enforce the 
regulation. On the other hand the 
number of orders in effect has in- 
creased steadily since the war until 
there are somewhere between 35 and 
40 markets under federal regulation 
today. 

What has been the effect of thes¢ 
orders on the distribution of milk? Has 
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“this collection of slide valves and 
squirrel cages”, as the Reader's Digest 
described the orders, stifled free com- 
petition, raised prices far above their 
natural level, created milk monopolies, 
and in general worked contrary to the 
public interest? Or have the regula- 
tions, with their stabilizing influence, 
merely maintained prices at logical 
levels and, by instituting orderly mar- 
keting procedures, worked in the in- 
terests of consumers as well producers 
and handlers? 


In a bulletin, published in January 
1951, Dr. Leland Spencer of Cornell 
University, an able scholar and au- 
thority on the economics of milk, has 
attempted to answer these questions. 
Five observations stand out in Dr. 
Spencer's report. Although good statis- 
tical evidence is lacking, Dr. Spencer 
believes that producers in regulated 
areas as well as in adjacent unregu- 
lated areas have received somewhat 
more for their milk as a result of pub- 
lic control. Secondly, there has been 
some slight increase in the cost of 
much, but 
In the New York 


City area, excluding the war years, 


milk to consumers, not 


some, nevertheless. 


this increase is estimated at somewhat 
less than one cent a quart or roughly 
5 per cent. Thirdly, the adoption of 
milk control laws has meant merely the 
substitution of government adminis- 
tered pricing for industry-administered 
Although the transition did 
not involve a very 


pricing. 
great change in 
pricing practices the general proced- 


ure under public control has resulted 


in a more democratic deterininatiog 
of prices than the previous method 
allowed. Fourthly, although t 
have not had much effect on 


orders 


ie num. | 
ber and size of milk distributors, cep 


tain types of regulation have discoyy. 
aged efforts toward more efficient dis. 
tribution. Others have tended to cre. 
vars de- 


> Caused 


an inequitable distribution of the sur. 


ate situations in which price 
veloped while still others hay 


plus milk burden, particularly in New 
York and Boston. 
limit, savs Dr. Spencer, to the extent 


Fifthly, there is a 


it is desirable for federal regulation to 
spread. In the interest of good admin- 
istration, federal regulation should be 
limited principally to the larger mar. 
kets whose milk supplies are drawn 
from more than one state. 


Public regulation of milk prices was 
undertaken in 1933, in the midst of a 
great economic depression. The prin- 
cipal objective was to restore the in- 
comes of milk producers to a more 
satisfactory level. Other objectives 
were to eliminate unwarranted differ- 
ences in the cost of fluid milk to dis- 
tributors; to eliminate similar differ- 
ences in returns to different groups of 
producers; and to protect producers 
from price fluctuations not related to 


basic economic conditions. 


In April 1933 the State of New 
York enacted a milk control law which 
provided for the creation of a state 
milk control board with broad powers 
to regulate the milk industry of tha 
state. Some temporary experiments in 
public regulation of milk prices were 
by the 
United States Food Commission dur- 
ing World War I and by the State of 
1932. The Canadian 


Manitoba began fixing 


undertaken earlier, notably 


Wisconsin in 
Province of 
minimum prices to be paid producers 
as well as retail and wholesale prices 
of milk in the Winnipeg market, also 
in 1932. 


About 15 states followed New York 
in adopting emergency milk control 
Milk control boards or similar 
created with broad 


laws. 
agencies were 
powers to license milk dealers, fix 
prices, and regulate the industry in 
Federal milk 
through marketing agreements was au- 
thorized by the Agricultural Adjust- 
ment Act of 1933. 


and orders were used instead of mar- 


other ways. control 


Later on. licenses 


keting agreements and the fixing of 


retail and wholesale prices was drop- 
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Estimated Increases In Returns To Producers Through Public Control 
of the New York Market 1933-1950 

















N.Y. STATE TEMPORARY 


MILK CONTROL 


ped. The present system of federal 
regulation is authorized by the Agri- 
cultural Marketing Agreement Act of 
1937. Between 35 and 40 markets, 
including a number of the principal 
cities and many smaller ones, are regu- 
lated by federal orders. 

The state milk control programs also 
have been revised and placed on a 
permanent basis. Several of the states, 
like the federal government, have dis- 
retail and 


continued the fixing of 


wholesale prices. 

While public control under federal 
or state jurisidiction is quite extensive, 
it is estimated that no more than one- 
third of the market milk of the nation 
is priced by federal or state orders. 

Administered-pricing was character- 
istic of the fiuid milk industry for many 
years before the fixing of milk prices 
was made a function of the federal and 
From 1916 until 
1933, collective bargaining between 


state governments. 


milk producers’ associations and deal- 
ers, was the principal method of arriv- 
ing at the prices paid by dealers to 
producers. Before that the prices were 
by the leading 
Retail and 


wholesale prices of milk have been 


determined mainly 


dealers in each market. 
determined and administered to a 
large extent by leading dealers ever 
since milk distribution became a com- 
mercial enterprise. Thus the recent 
adoption of milk control laws meant 
merely the substitution of government- 


administered 


pricing for industry- 
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FEDERAL AND 
STATE CONTROL 


administered pricing. The transition 
did not involve a very great change 


in pricing practices. 


Returns to Producers Increased 


Under the federal and state milk 
control programs, price returns to pro- 
ducers have been increased in two 
ways; first, by extending use-classifica- 
tion prices throughout the market, 
thereby raising the cost of fluid milk 
to erstwhile flat-price buyers; and sec- 
ond, by raising the class prices for 
uid milk and cream at times above 
the level that could have been main- 
tained by industry bargaining. The 
federal and state laws pertaining to 
milk control do not lay down precise 
standards for the guidance of officials 
who determine the prices, but the bal- 
ancing of production and consump 
tion, and factors influencing this rela- 
tionship such as feed prices and other 
production costs, and the purchasing 


power of consumers, are emphasized. 


Although good statistical evidence 
is lacking, the author believes that 
producers in the regulated areas, as 
well as in adjacent unregulated areas, 
have received somewhat more for 
their milk as result of public control. 
The gains have been greatest in dairy- 
deficit areas such as Connecticut and 
New Jersey. Only minor increases in 
returns have been realized by pro- 
ducers for markets in dairy-surplus 
areas such as Chicago, Minneapolis 


and St. Paul, and Des Moines. 








) 


\- 
FEDERAL AND STATE 


CONTROL 


For the New York milkshed, it is 
estimated that producers’ returns have 
been increased approximately 20 to 
22 cents per 100 pounds for the entire 
period of public control, exclusive of 
the World War II period, when price 


ceilings and subsidies were in effect 


Public control also has caused some 
increase in the cost of milk to con- 
sumers. The higher prices that dealers 
have been required to pay have been 
reflected in corresponding increases to 
consumers. In those areas where re- 
tail and wholesale prices are fixed, the 
latter may have been raised slighth 
more than the prices paid by dealers. 
The increased cost of milk to con- 
sumers in the New York City area 
throughout the period of public con- 
trol. excluding the war years, is esti- 
mated at somewhat less than one cent 
a quart, or roughly 5 per cent. 

Has Contro! Caused a Surplus? 

Higher prices to producers under 
public control have stimulated some 
increase in production for the regu- 
lated markets. In the New York milk- 
shed, production in 1949 is estimated 
to have been about 3 per cent greatet 
than it would have been in the ab- 
sence of public control of prices. At 
the same time, higher retail prices 
due to public control have tended t 
curtail consumers’ purchases of fluid 
milk and cream. For the New York 
market, it is estimated that about 2 pet 
cent less fluid milk and perhaps 5 pet 
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If you’d like to see filled and capped 
bottles zipping down your line at speeds 
faster than you’ve ever had before... 

Cemac’s the filler for you. And, when pro- 

duction keeps rolling at a rapid pace at the filler, your entire operation is speeded up. 
com You get your money’s worth from all of your equipment. Your profits get a nice boost 
ealers Har ...as your costs get kicked down. Ask us to show you actual cases where Cemac is 

been | turning them out at speeds up to 160 bottles per minute. And remember that Cemac 
Ses to in combination with the Dacro P-38 Cap gives you the finest operation of all. 
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cent less cream was sold in 1949 than 
could have been sold had there been 
no public control of prices. As result 
of these influences, the quantity of 
surplus milk to be disposed of was 
increased about 13.5 per cent, accord- 


ing to the calculations made. 


On the similar 


changes in production and consump- 


assumption — that 


tion have resulted from milk control 
throughout the North Atlantic states, 
about 550 million pounds of additional 
curplus milk was produced in this re- 
gion during 1949. 


equivalent to slightly more than one 


This quantity is 


per cent of the milk used nationally 
in the manufacture of dairy products 
other than butter made on farms. Sev- 
eral times as much milk in the form 
of butter, cheese, nonfat dry milk 
solids and the like was purchased by 
the federal government to support 
prices at designated levels. It is prob- 
able, therefore, that lower prices and 
less surplus milk in the city milksheds 
would somewhat 


have resulted in 


smaller government purchases but 
would have had no significant effect 
upon the price returns to dairymen in 


other parts of the country. 


Public control of milk prices has 
had relatively little effect upon the 
costs or efficiency of marketing fluid 
milk and cream. That is especially 
true where only producer prices are 
fixed and where retail and wholesale 
prices and dealer spreads are left to 
be determined by competition. State 
milk control agencies that fix retail 
and wholesale prices have shown a 
tendency to restrict competition and 
to prevent or delay the adoption of 
changes that enterprising distributors 
introduce. <A 


would like to more 


forward-looking policy and greater 
willingness to allow experimentation 


is needed. 
Effect On Dealers 


So far, the milk control programs 
have not had much effect upon the 
number and size of milk distributors 
The trend 


toward fewer and larger firms has con- 


in the regulated markets. 


tinued but has not been accelerated 
noticeably by public control of prices. 


When all dealers were required to 
pay a uniform Class I price for milk 
sold for fluid use, many of them, 
principally the smaller firms, lost an 
important advantage. On the other 
hand, the ability of 


firms to obtain more satisfactory per- 


these smaller 
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Supply and utilization of milk in the New York milkshed, 1949. Comparison of actual 
quantities with the quantities that it is believed would have occurred in the absence 
of public control of milk prices. 


formance by their employees has be 
come more important as labor costs 
have moved upward. Certain other 
developments also have favored the 
smaller distributors so that their com- 
petitive position has not suffered any 
serious decline since the advent of 
public control of milk prices. 

Where retail and wholesale prices 
as well as producer prices are fixed 
and enforced, the competitive struc- 
ture of the markets is protected and 
little opportunity is given to distribu- 
tion agencies that might attempt to 
improve their position by unfair prac- 
tices. However, in markets where only 
producer prices are fixed, a situation 
is created which may tempt certain 
tvpes of distributors to try to squeeze 
some of the weaker members of the 
trade out of the market. As yet no 
such attempts have succeeded, but in 
times of decreasing consumption, large 
surpluses and unstable market condi- 
tions, monopolistic tendencies may call 
for drastic counter measures, even to 
the regulation of trade practices or the 
renewed fixing of retail and wholesale 
prices. 

In the markets regulated by federal 
or state milk orders, the principal func- 
tion of the milk producers’ bargain- 
ing associations has been taken over 
by public authorities. On the other 
hand, the associations have important 
responsibilities in connection with the 
milk control programs. Federal orders 
are issued only upon the request and 
with the support of the leading asso- 


ciation of producers in each market 
Under the New York milk control law. 
an order can be invoked only upon 
the petition of a producers’ bargaining 
agency. The cooperatives also play an 
important role in bringing about 
amendments to the federal and state 
orders. Moreover, the provisions for 
market-wide equalization of retums 
from fluid sales and surplus disposal 
which are included in a majority of 
the federal orders and in some state 
orders, have helped to remove one of 
the greatest handicaps of many coop- 
eratives. Altogether, it seems that the 
cooperatives have fared better under 
public control than they would have 
without it. 


In nearly all cases, public control 
has helped to create more equitable 
conditions in the purchase of milk by 
distributors. Orders that provide for 
market-wide equalization also help to 
eliminate unwarranted differences it 
payments to producers. On the other 
hand, the enforcement of use-classif- 
cation prices without equalization 
tends to increase the disparities in 
prices paid by different distributors in 
the same market. Likewise the e- 
forcement of orders without equaliza- 
tion in markets adjacent to others ia 
which equalization is practiced, tends 
to cause serious discrimination against 
producers for the latter. Thus the lack 
of equalization in other markets of the 
region makes it necessary for the pit 
ducers of milk for New York and 


(Please turn to Page 78) 
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GEO. J. MEYER MANUFACTURING CO. 


CUDAHY, WISCONSIN e U.S.A. 












DATING IS OUT DATED 


NY PERSON with more than a 
A speaking acquaintance in the 

milk business knows that pen- 
nies and fractions of pennies are mar 
gins on which the fluid milk industry 
operates. A processor figures his prof- 
its in terms of so many cents a hundred 
weight or so many tenths of a cent a 
quart. The pencils are kept mighty 
sharp when it comes to calculating 
buying and selling prices. 


With this fact in mind it is a won 
der to us that some of the hue and 
cry from the daily press with reference 
to curbing inflation has not been di- 
rected into more productive channels 
rather than merely demanding that 
the government institute regulations 
and controls designed to maintain ex 
isting or previous price levels. 


The dairy industry has operated tor 
a long time under the hampering ir 
ritation of a number of regulations that 
do little to protect the public and a 
whole lot to restrict efficient operation. 
One such regulation is the practice of 
dating milk. 


Milk dealers, storekeepers, and con 
sumers can have little quarrel with the 
original idea behind the regulation 
that required milk processors to stamp 
the date on which the milk was pro- 
cessed on each container. It was good 
public health practice to insure a sup 
ply of unquestionably fresh milk. It 
was also good merchandising. But 
times change. Progress in refrigera- 
tion, in processing, in milk handling, 
have extended the length of time that 


milk may be considered fresh. The 


introduction of every other day and 
three day a week delivery have been 
tangible proof of improvements in the 
keeping quality of milk. In the face 
of these recognized developments it 
is not only ridiculous but contradictory 
that the practice of dating milk should 
still be a rigid requirement in some 
of the nation’s greatest markets. New 
York, Chicago, and Boston are all la- 
boring under the dating regulation. 
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EDITORIALLY SPEAKING .. 


There is no hazard in milk that has 
been properly refrigerated being sold 
to a consumer two days after bottling 
or even three. But there is most cer- 
tainly a cost factor involved when 
milk is processed, delivered, picked 
up again, brought back to the plant, 
and turned into some other form of 
dairy product that is permitted under 
the regulations. If there was any ques- 
tion concerning the quality or palat- 
ability of milk sold a day or two later 
than the regulations permit, the dairy 
industry would be the last group to 
seek a change. The point of argument 
is, however, that no health or taste 
factor is involved, only an economic 
factor is concerned and on that score 
the evidence indicates that an overhaul 
of the dating regulation is due. 


One of the most effective ways of 
holding the price line, it seems to us, 
would be to allow the milk industry 
to make some of the economies that 
are possible under a readjustment of 
the dating regulation in the light of 


present milk handling techniques. 


* 
MEET THE SECRETARIES 


ROM time to time it has been our 
eer to present some of the 

executive secretaries who are di- 
recting the affairs of the dairy trade 
associations. Some of these men we 
have come to know personally, others 
we have known only through an inter- 
But what- 
ever the method of acquaintanceship 


view or correspondence. 


the impression has been universally 
stimulating. 


The trade association secretary is 
the master of many arts. He knows 
the dairy business. He is a competent 
public relations man. He is familiar 
with the mechanics of legislation. He 
is an industrial statesman holding an 
organization of competitors together. 
He is cognizant of labor problems and 


in many cases actually assists in the 


negotiation of contracts. He works 
with health authorities as well as fed- 
eral and state marketing officials. He 


is a spark plug and a governor at th 
same time. He is, in short, an @ 
tremely important figure in the daj 
industry. 


We cannot but feel proud, as 
think of these men. Ben Eynon of 
Pennsylvania, Dick Larsca of Indiang 
Ward Holm of Colorado, Andy Andep 
son of Ohio, M. G. Van Buskirk of 
Illinois, Jim Woodsom of New Eng. 
land, Fred Greiner of Columbus, 
Vial of New York, Seward Jacobi of 
Northern New Jersey, and Dan Wett 
lin of the New Jersey Milk Industry 
Association. These are but a few of 
the names of a long list of able mep 
who bring to the dairy business q 
leadership and a knowledge of a ql. 
ibre hard to duplicate im any othe 
industry. 


IT COULD BE OPPORTUNITY 
N PHILADELPHIA almost every- 


body is reading the “Bulletin” end 

talking about concentrated milk. 
Elsewhere they are just talking about 
concentrated milk. Milk distributors 
are inclined to be uncertain about the 
new product and a little fearful. What 
will it do to my business? is the big 
unknown. 


Many questions are being asked 
How long will it keep? What does a 
strong tasting water do to the flavor? 
Will producers insist on considering 
milk for concentrating as Class I milk? 
Will the housewife buy it unless ther 
is a substantial price differential? Ca 
the little fellow afford to concentrat 
or will he be forced out of business it 
the product sweeps the country? 
These are legitimate questions. They 
need to be answered. Of one thing 
however, milk dealers may be certail 
There will be no thunderous over 
night revolution. If concentrated be 
comes a big factor in the milk busines 
it will be evolution, not revolution 
Concentrated should not be a cause 
for worry. On the contrary it may be 
that the knocking which you hear is 
old man opportunity himself. 
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SANITARY LEGISLATION 


in the 
UNITED STATES 


As the dairy industry has grown, health 
regulations relating to the industry have 
grown also. At the annual convention of 
the International Association of Ice Cream 
Manufacturers in 1950 Dr. A. C. Dahl- 
berg reported on the first phase of a 
study being made of the effects of these 
regulations on the quality of milk. Printed 
below is a digest of Dr. Dahlberg’s re- 
port. 








The article below is a report on the 
first phase of a study of health regula 
tions in relation to milk. It is undet 
taken by the Committee of Milk Pro 
duction, Distribution and Quality, for 
The 
study was made under a contract be 
USDA and the National 
Academy of Sciences with funds pro 


the National Research Council. 
tween the 


vided under the Research Marketing 
Act of 1946. Director of the project 
is Dr. A. C. Dahlberg, Cornell Uni 
versity, and the Associate Director is 


Bacterial count 





T THE STATE LEVEL, the en- 
A forcement of laws was vested 

in the department of health in 
22 states, in the department of agri- 
culture in 21 states, in both depart- 
ments in 3 states, and in other agencies 
in 2 states. The general style and 
Milk Ordinance and 
Code Recommended by the United 
States Public Health Service was fol- 


lowed in 27 states. 


details of the 


The responsibility for sanitary milk 
control was vested in the city boards 
of health of the 84 cities except for a 
few instances where the city-county 
health The 


state laws were the basis of local or- 


units had _ jurisdiction. 
dinances in 23 cities, 20 cities had in- 
dividual local legislation, and 41 cities 
had ordinances patterned after the 
U.S.P.H.S. Ordinance. 


The majority of states and cities 


had passed new sanitary legislation 
since 1945 and only a few laws and 
revised, 


ordinances had not been 


amended, or rewritten since 1940. 


Grades of Milk and Bacterial Counts 


There were 11 states with no de- 
fined grades of milk, 12 states pro- 
vided for 3 or more grades of raw milk 
and 14 states defined 3 or more grades 
of pasteurized milk. Two states pro- 


hibited the sale of raw milk at retail. 


About half of the cities permitted 
the sale of only one grade and 9 al- 
lowed the sale of 3 grades of pasteur- 
ized milk. The sale of retail raw milk 
was prohibited by 51 cities. 
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standards for the best Mr. H. S. Adams, of the Minnesota 
State Department of Health. 


grade of retail raw 


milk were established 











at 35,000 to 50,000 
per ml. in 27 states. Brucellosis-free 
herds were required in 32 of the 46 
states permitting the sale of raw milk 
at retail. For cities the most prevalent 
bacterial count standard for retail raw 
milk was 10,000 per ml. and 11 of 
the 33 cities permitting the sale of 
raw milk did not require brucellosis- 
free herds. It should be pointed out 
that healthy dairy cattle were required 
in legislation of 45 states and 78 cities. 
Nearly all of this legislation specified 
cattle free from tuberculosis. Healthy 
udders were required in 27 state laws 


and 57 city ordinances. 


Bacterial standards for the best 
grade of prepasteurized milk were es- 
tablished in 37 states with 100,000 to 
200,000 per ml. predominating. The 
best grade of pasteurized milk had 
15,000 to 30,- 


000 per ml. in 36 states. 


bacterial standards of 
The pre- 
dominating standard for the best grade 
of prepasteurized and pasteurized milk 
in cities generally agreed with state 


standards. 


The bacterial standards for cream 
were usually double those established 
for milk but other sanitary standards 
for milk and cream were comparable. 
However, fewer states and cities es- 
standard for 


tablished a_ bacterial 


cream than was true for milk. Twenty 


states and 15 cities had no bacteriy 


standards for cream. 


Farm Sanitation 


The milk house was universally x 
quired and 85.4 per cent of the stati 
laws and 83.3 per cent of the cit 
ordinances did not prohibit the milk 
house from being an integral part of 
the dairy barn. In 41 states and §2 
cities the milk had to be strained it 
the milk house, thus making this fea 





ture one of the most common of all 
regulations. 


Small-top pails were required by 
30 state laws and 51 city ordinances 
Only 10 state laws and 27 city ordin 
nances mentioned milking machines 
The laws of 9 states and 9 cities fail 
to mention the “sterilization” of equip- 


ment. The majority of state laws an 
city ordinances permitted “steriliza 
tion” by chemicals, hot air, hot water 
steam, or by an approved method. Ho! 
water or steam only was required bh 
1 state and 12 cities, steam only by ! 
city, hot water only by 1 state an 
sterilization 


4 cities, and chemical 


only by | city. 


Although most regulations did not 


specify how prepasteurized milk 
should be cooled on the farm there 
were 5 cities that referred to mechati- 


cal refrigeration. Eight states and 2 
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The BEST WAY 
(0 Wrap-ly Sales! 


Smith-Lee CELLOPHANE HOODS 


Promotion minded dairies have proved the effectiveness of colorful Cellophane 
packaging to “wrap-up” sales. Cellophane, the most popular of all food packaging 
materials, is nationally preferred by housewives. The neat, smart packaging gives strong 
sales appeal. This attractiveness, along with convenience and protection, assures 
you of ready consumer acceptance. Cellophane offers all the benefits of a vast, 
pre-sold market. Why not use it to boost your sales. Product promotion plus 


protection, that’s what Cellophane Hooding offers your dairy. Costs less 


per bottle than similar hood-type packaging. 













EXTRA 


Smith-Lee offers a custom 
made, ready-to-use adver- 
tising and merchandising plan 
to Cellophane Hood Dairies. 
You don't have to be an ad- 
vertising expert to use this 
plan. Write today for details. 





ONE ROLL HOODS 
10,000 BOTTLES 
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These Firms Are Making Good Routemen 


T IS AXIOMATIC in the milk busi 
| ness that the routeman is the com 

pany representative who makes 
most of the personal contacts with 
customers. He is a very important guy. 
Here are a few of the methods that 
milk companies follow in an effort to 
build good company-routeman and 
customer-routeman relations. 

One milk plant has provided a read- 
ing rack on the premises—a miniature 
library for the express benefit of the 
routeman. Here may be found con- 
temporary issues of “American Milk 
Review,” Dairyland, Milk Plant 
Monthly, Southern Dairy Products 
Journal, Milk Dealer and many othe: 
milk trade publications. Here too can 
be found, in a separate rack, phamph 
lets on milk plant equipment, provided 
by the manufacturers of such equip- 
ment. There are books on the import- 
ance of milk in the daily diet. This 
reading is purely voluntary—routemen 
may browse through periodicals and 
phamphlets, even take them home 


By R. C. BURTON 


overnight if they so desire. This milk 
plant believes that the more a route 
man knows about the products he is 
distributing, the more valuable he be 
comes to his employer. 


The same milk plant has anothe: 
good method of improving relation 
ships between routemen and the pa- 
trons whom they serve. It issues a 
monthly posteard on which is printed 
the picture of several routemen. There 
is a paragraph or so concerning each 
one—their hobbies, clubs and groups 
they belong to, sporting interests 


anything pertinent and personal. These 


postcards are distributed with the milk 
to each customer. 


The milk plant believes that these 
monthly “personalized postcards” 
please not only the customer but the 
routemen whose pictures are currently 
being featured. In addition this milk 
plant has a unique method of bring 
ing routemen and milk plant execu 


tives together. It schedules a monthly 


banquet around the first of each 


month. 


At this banquet, each routeman 
ceives a $2.00 cash award if he has 
it ther 


iriving 0} 


had no traffic accidents and 
is no report of careless 
harsh treatment of the delivery trucks 
chalked up against him. This concern 
finds that milk routemen who are traf 
fic wise and who treat their deliver 
vehicle carefully are well worth the 
investment of a two dollar bill. 


Moreover, at each banquet, rout 
men who have birthdays coming up 
during the month receive a birthday 
present in advance in the form of « 
check for five dollars. While this is 
not a particularly large payment, it 
is a gesture definitely appreciated by 
the routeman. Members of the route 
man’s family are invited to attend such 
banquets. Executives speak briefly on 
any changes in milk plant operations 
salary, hour or other changes which 


are contemplated. 





cities made mention of water cooling 
tanks. There were 8 states and 4 cities 
whose legislation did not establish any 
temperature for milk as delivered to 
the plant by the producer. The state 
laws generally required that milk be 
cooled below 55 or 60°F. and city 
ordinances generally required a cool 
ing temperature below 50 or 60°F. 


Some Pasteurization Plant 
Requirements 

Separate rooms for receiving milk, 
washing bottles, pasteurization and 
processing were required in 37 states 
and 69 cities. Slightly less than these 
numbers required a covered milk 
cooler or separate room for cooling 
pasteurized milk. 


Pasteurization at 143°F. for 30 min 
utes or 160°F. for 15 seconds was al- 
most universal except that the legisla- 
tion of 7 states and 22 cities did not 
define 


high-temperature _ short-time 


pasteurization. 


rhe protection of the pouring lip 
of the milk bottle was required by 18 
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states and 53 cities. The date of pas- 
teurization or sale of the milk had to 
be printed on the bottle cap in 2 states 
and 9 cities. 


Ice Cream Legislation 
[he responsible law enforcing 
agency was the department of health 
in 12 states, the department of agri- 
culture in 33 states and other agencies 
in 3 states. There were 10 states with 
no sanitary ice cream laws. Hence 
only 38 states were involved in the 
study. No replies were received from 
5 cities, and 63 cities had no ice cream 
ordinances. Hence the study was lim- 
ited to 24 cities. One state and 8 
cities had legislation patterned after 
the U.S.P.H.S. Frozen Desserts Ordi- 
nance, 1940 Edition. 


The sanitary quality of the dairy 
ingredients used in ice cream was men- 
tioned in the legislation of 7 states and 
14 cities. There were 19 states with 
bacterial standards for ice cream and 
1 state had a bacterial standard for 
mix previous to pasteurization. Or- 
dinances of 20 cities established bac- 


terial standards for ice cream and 3 
cities for ice cream mix. The bacterial 
count standards most generally estab 
lished were 50,000 or 100,000 per ml 
or per gram. 


Future Research 


The second part of this research 
project is now in progress. It deals 
with the determination of the signifi 
cance of these regulations as they af 
fect the sanitary quality of milk. Cities 
have been selected for detailed study 
on the basis of variable factors whic 
appear to be of special importance in 
the sanitary milk quality. Geographi 
cal location has also been considered 
in the selection. Administrative as 
pects, enforcement methods, and staff 
performance will also be observed 
Careful laboratory examinations and 
analyses will be performed on repre 
sentative samples of milk. Finally, cor 
relations will be drawn in an effort to 
establish the significance of those prac 
tices and regulatory measures which 
appear to be most important in affect 
ing the sanitary quality of milk. 
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‘“TFOREVER’’ 
METAL 


It's easy to clean 
Sharples bowls too 
No balance weights arc 
used so there's no 
lead in the milk 
stream, nothing to 
come loose, wear away 
or interfere with 
thorough cleaning 








No chipping, no peeling, no painting, ever—because 
Sharples makes EVERY part of EVERY Sharples 
Presur-Seald Separator and Clarifier of ALL 
STAINLESS METAL—forever sanitary, forever 
corrosion-resistant. Solid stainless metal, smooth 
and polished is used for all working parts; 

stainless steel for all parts in the milk stream. 


Just wipe off the rounded surface—it’s clean. Clean 
internal parts with the same ease and simplicity—And at 
the end of every year, the savings you've made in time and 
labor alone will far exceed the little extra it costs you 

for the lasting security of ONE QUALITY—THE 
BEST—BUY SHARPLES... money in your pocket. 


THE BEST—BUY 





THE SHARPLES CORPORATION 


DAIRY 


EQUIPMENT DIVISION 


2300 Westmoreland Street, Philadelphia 40, Pa. 
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RADIO FOR MILK COMPANIES 


By DAVID |. DAY and ALICE BURROUGHS 


DILBE 





\ great many milk company execu- 


Wwe tives say they would like to continue radio 


promotion on a little more comprehensive J 
fralahe scale. They indicate in many cases they Me fatele)" CTelle | BORDE! 








wish to continue with spot announce- Milf 
ments adding a 15-minute program, daily : t 
or less frequently. 
“We'd like to see how a radio pro- ARMOUR 
gram looks,” they say, “with a couple of announcers in 
action and plenty of warm recorded music. If we could 
see it—it would seem more real.” 
O. K. Here it is. Written just as it is for studio GRISTEDE 
action. All the names and addresses are fictitious, of 
course, but otherwise it is ready to go. And once a radio 
station sees the general drift of what you have in mind, 
all the company has to do is to keep the boys aware of 
new products, changes in prices, and similar spot news SAFEWA 
for the milk customer. shai canal > > 
\ program of this type really clicks. It sounds much ae. aa : ; : 
better than it reads but the average milk plant man gets a , 
; ; ; y ; - i More and more dairies are turning to radio as an advertising 
greater thrill out of an advance reading of the script. For medium. Elaborate full fledged shows such as Lightning Jim, a WILSO 
he has heard a lot of programs. He has given an advance favorite with small fry in the midwest, all the way down to 
reading to very few. minute and two-minute spots are being employed. 
No matter what happens to the newspapers or in Music -FOURTH RECORDING (SHORT), 
the field of television, the radio is here to stay and _ the Anncr.—CLOSING COMMERCIAL. SwirT &§ 
morning hours will be a great time to reach the house- Music —Start Theme. 


wives. As they clean the house and plan for the meals , 
: ; Anncr.—Close out program over theme. 
and mending of an average day, they have the radio on 


and the milk program will sell milk. In fact, all over the Music —Theme up till end of time. 


map, 15-minute programs ARE selling milk and all sorts Complete Sample Script for Dairies COLON 
of milk company products. “TOP OF THE MORNING” 


Enough of this. You don’t need the “build-up.” The : , 
Announcer: (cold) (without music). 
program and subsequent comments are before you with- : i + i — 
; : Eleven o'clock! Top of the Morning! 

out extra polish or adornment. 





MUSIC: THEME... UP TILL ESTABLISHED AND H. G. H 
Standard Format (Outline) FADE FOR 
apne, Time and name of program. ANNCR.: Yes, it’s Top of the Morning presented by 
CTheme—establish and fade under. Blank Dairy Company, the Top Name in Dain 
Anner.—introduces show and _ sponsor. Products . . . a quarter-hour of top tunes t 
Theme—up volume until finish. put a sparkle in your day . . . a top quality 
Anncr.—Introduces first musical selection. Fp recipe to put : =. pp : 
‘ , r Wi © Dairy C any . 
Music -FIRST RECORDINNG. ot yee ony fy cee ey ee . 
Anncr.—FIRST COMMERCIAL ...CUSTOMER QUOTE = “MUSIC: THEME UP TILL FINISH. 
... ANNCR. GIVES ACTION APPEAL TO BUY. ANNCR.: Bing Crosby leads off the parade of top tunes | 

Music "SECOND RECORDING. with “An Old-Fashioned Melody.” 585 E 
Anncr.~—INTRODUCE THIRD RECORDING. MUSIC: OLD FASHIONED MELODY. 
Music ~THIRD RECORDING. ANNCR.: Now here’s a word about an old fashioned 
Anncr.—RECIPE WINNER OR OTHER GIMMICK. goodness with a new modern treat . . . a word 
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AMERI 4 STORES COMPANY ... BEATRICE FOODS COMPANY. CUDAHY PACKING ¢ 
DILBE! BROS. ; . ‘ FAIRMONT FOODS COMPANY , THE KROGE 
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BUWMAN DAIRY COMPANY  . . CHESTNUT FARMS-CHEVY CHASE DAIR 
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Division of 
Shellmar Products Corporation 
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ANNCR.: 


ANNCR.:: 


Murphy. 


MUSIC: 
ANNCR.:: 


MUSIC: 
ANNCR.: 


MUSIC: 


ANNCR 
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about Blank’s Homogenized Milk . . . 
COMMERCIAL No. 1 (woman's voice may 
be used for the customer quote). 


Here’s what Mrs. J. B. Murphy, 1818 Line 
Street, has to say . . . “I used to go to the 
grocery and say ‘a bottle of milk, please!’ but 
that was before I switched to Blank’s Dairy 
Products. Now, even the children demand 
Blank’s Homogenized Milk. They go for that 
rich, creamy flavor. Why, there’s no more 
coaxing on my part to get them to drink plenty 
of milk! My husband enjoys Blank’s Homogen 
ized Milk over cereals for breakfast and we 
all like the cream soups, rich, tasty gravy and 
puddings made from this extra-good Blank’s 
Homogenized Milk . . 
that Blank’s match 
those of your own spotless kitchen, too . . 
Honestly, Blank’s Homogenized Milk is as 
much a part of my cooking as my kitchen 
stove! We haven't found any other milk to 
match it in flavor and quality!” 


. It’s assuring to know 


standards of cleanliness 


Try it today, folks, and you'll agree with Mrs. 


It’s Blank’s Homogenized Milk in the familiar 
red cap! 
Now, for another popular hit, it’s Phil Harris 
vocalizing on “The Thing.” 


THE THING 


Next, it’s Doris Day singing “My Heart Cries 
for You” . . . Then, we'll announce today’s 


recipe winner. 
MY HEART CRIES FOR YOU. 


Today’s recipe winner, Mrs. Lola Clark, 1313 
Washington Avenue, will receive a week’s sup- 
ply of Blank’s Homogenized Milk . . . here it 
is, just as she submitted it to us. 

“I take one teaspoon vanilla and one ripe ba- 
nana, mashed well. for each glass of Blank’s 
Homogenized Milk. Mix and shake well. Chill 
and serve with plain sugar cookies for a wel- 
come after-school treat or a quick dessert.” 
Ladies, try it today and be sure to send in 
your own top dairy recipe to Blank’s Top of 
the Morning in care of this station. Now it’s 
‘any short popular record for available time). 


RECORDING SEGUE (GO RIGHT 
INTO) THEME FADED 


(OVER THEME) When your food budget is 
your problem, Blank’s Homogenized Milk is 
vour answer. Blank’s Homogenized Milk Mul- 
tiples your menu ideas, gives dividends in good 
health and good flavar. You subtract from 
your food costs and still add nutrition 

Yes, Blank’s Homogenized Milk totals up to 
your best buy in milk . . . ask for it today at 
your store or at your door . . . phone 3-515] 
now .. . Blank’s Homogenized Milk . . . remem- 
ber the name . . . and remember to join us 
tomorrow at this same time for sessiog of top 





—— 
Bean Porridge Hot, Bean Porridge Cold 
Editor, The Pittsburgh Press: 

How long are we going to take it? What's be. 
come of the bread of yesteryear? I'm tired of the 
soggy paste they call bread. Sure it will sta 
for a week; 
table. 

What’s happened to milk? Time was mother 
could take the top of milk, whip it, or make a littl 
butter. Today it’s homogenized, vitaminized and 
extra riched, but where is the nutrition? 

They 


fresh 
it takes a week before it becomes pala 


I’ve tried them all. all look and taste 
“tired.” 

The same can be said of canned milk. Butter 
has undergone its modernization too. It’s still pretty 
but becomes rancid very quickly. 

All our foodstuffs gradually are becoming vic- 
timized. Vitamin deficiencies are attributed to our 
modern way of eating. Not a balanced diet, we are 
told. 
value is taken out of it? 


How can it be balanced when everything of 





So we resort to vitamin pills. What happens after 
we devitalize the vitamin pill? Some already have 
been wanting in quality. Pray, what do we do now 
that the vitamin pill also is becoming deficient? 

—From The Pittsburgh Press 








tunes, top recipes, by the top name in dain 


. . Blank’s! 
THEME UP TILL TIME 


products . 
MUSIC: 


Variations 

This sample script is basic. It is affected by the choice 
of recordings. In this instance, the new top releases are 
aired on “Top of the Morning” at eleven o'clock a. m. The 
time and the music draws listeners on their lunch hour and 
women in the home. 

Variations are achieved by using the same basic pat 
tern and selecting a different time and a different type of 
music. Suggestions are: 


An Early-Morning Program—“The Time, The Temp, and 
The Tune” . . . giving weather forecast, time, and 
featuring popular music. 

Supper-Time Program—featuring quiet dinner music. 

Sunday or Every Morning Program—“Hymn Time” fea 
turing a story (a history of a favorite hymn) and re 
cordings of popular hymns. (Recipes and other gim 
micks are not used). 

Late-Evening Show—“Dream-Time” featuring mood musi 
and favorite semi-classical recordings 

Any-Time—“Hill-Billy Jamboree”—featuring folk and hill 
billy recordings by top artists. Extremely popular in 
certain sections of the country. 

Afternoon or Sunday—“Barbershop Harmonies” featuring 
old-time barbershop recordings. 

Sports Adjacencies—(programs preceding a play-by-play 
sports broadcast. Feature music appealing to fans 


(Please turn to Page 86) 
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IMMERSION STEAM BOILER 


You get a big bonus in economy, 

efficiency and performance when you buy a 

Sellers. This super-efficient boiler has a higher heat 

transfer rating. Since the heat passes from com 

pletely submerged firing tubes to the water at a 

faster clip, more heat gets into the water and less 
goes up the stack. 


It’s as simple as that. But this efficiency is available 
only through Sellers immersion firing principle which 
so correlates diameter and length of firing tubes to 
BTU input that the hot expanding gases literally 
scour tubes free of the insulating film of dead gases, 
leaving nothing but metal between the heat and the 
water. These are proven facts based on laboratory 
tests and performance records of thousands of 
installations. 


And that’s only part of the story. Here are some 
other bonus values inherent in Sellers design: 


IMMERSION AUTOMATIC WATER HEATERS 
TNDUSTRIAL GAS BURNERS - 


IMMERSION TANK HEATERS - 


No water line corrosion on the completely sub 
merged firing tubes. 


Scale is effectively combatted. Alternate ex- 
pansion and contraction of firing tubes under 
intermittent firing crack it off. 


No separate enclosed combustion chamber. No 
explosion hazard. No brick linings te replace 
No carbon traps. 


Faster steaming, dry steam and no surging. 
Available in twelve sizes to meet all standard re- 
quirements. All are built to A.S.M.E. Power Codes. 
Bulletin No. 1206-C will give you full details. If- 
youre considering a boiler for heating or process 
steam it will pay to write for it today. 


SELLERS ENGINEERING COMPANY 
4876 North Clark Street Chicago 40, Illinois 


VERTICAL STEAM BOILERS - AIR HEATERS 
GAS COMBUSTION EQUIPMENT 
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Twice in One Decade the Nation Has Faced g 


Defense Economy, Sound Labor and Operating 


Practices Must Be Followed if Dairymen Are to 


For the second 
time in ten years, the 

Exclusive dairy industry is fac- 
fre ing a period of ope- 


rations made diffi- 
* cult by shortages of 








equipment, supplies 





and man power, and 
by government controls. During World 
War II dairy managers took steps to 
increase operating efficiencies and cur- 
tail deliveries. After war restrictions 
were lifted and equipment and _ sup- 
plies became available, pre-war prac- 
tices were not resumed. Management, 
in preparing to meet new emergency 
demands, must start to make their 
present efficient operation still more 
efficient. Operators will soon be doing 


things they had considered impossible. 


Equipment, caustic soda, chlorine, 
other supplies and man power, already 
on the list of scarcities, are likely to 
become much more critical. Most of 
the equipment now on hand will have 
to serve indefinitely. 

What can be done? There are many 
things which can be done to prepare 
for the difficult times ahead. There 
are, in fact, so many things to do that 
many will find it difficult to know 
where to begin. The wise and pros- 
perous have put their plants and 
equipment in order during the last 
several years. The others must do 


what they can now. 


The preparation might start with a 


survey of the entire operations to de- 


KEEP THAT PLANT ROLLING” 


By H. L. MITTEN 


termine the immediate needs. This 
survey would cover man power, equip- 
ment, parts stocks, delivery and ser- 
vice equipment, and supplies inven- 
tory. 

Steps following a_ general survey 
might include (a) evaluation of the sur- 
vey, (b) review of operations during 
World War II, (c) planning a course 
of action, (d) establishment of a train- 
ing program, (e) bringing records up 
to-date, and (f) seeing that there ar 
instruction books and _ parts lists for 
each piece of equipment in the plant 

Suggestions which may be of som 
help in the preparation for mobiliza 
tion are made below. These, by n 
means, will fit all operations, but they 
may stimulate thought and aid in som 


way. 


Man Power Considerations 

The survey of man power should 
show the number of employees likely 
to remain on the job throughout the 
mobilization, the number which are 
almost certain to be drafted into the 
armed forces, and the number which 
because of little seniority or dissatis 
faction with dairy work, are likely t 
go into other industries. If the sta 
tistics show the need, the plant opera 
tor may start at once to determine 
where he may enlist future employees. 
Former employees, employees’ friends, 
older persons, and women should be 
considered. 

The use of older persons and women 


in dairy plant operations may neces- 
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HERE’S A DAIRY 
THAT DID! 


White Ice Cream and Milk Company 
of Wilmington, N. C. delivers milk to 
both consumers and wholesale ac- 
counts in 30 refrigerated trucks at 
temperatures well under 40 degrees. 
Cases of milk are loaded directly 
into the trucks as they come off the 
bottling line to save intermediate 
handling. In using United Steel 
Cases, there are no wood barriers to 
retard the cooling process and the 
milk is cooled quickly and economi- 
cally in the truck. 


Pera, we o— 


e 


0 
9 


o 





YOU SAVE INITIAL AND REPLACEMENT COSTS 

Many dairymen have found they spend less than half as much for 
cases over a 10-year period using United Steel Wire Cases. You save, 
first, with a lower initial cost. You save, too, in replacement costs 
as these tough, welded-steel wire cases won't rot or burn. 

YOU SAVE COOLING TIME 

Users find their milk, placed in cooling rooms, cools in 1/3 the time 
in United Steel Cases. There is less material to cool. Your com- 
pressor runs less and your power bills are greatly reduced. 

YOU SAVE FLOOR SPACE 

United Steel Cases take less room in the plant, cooler room or truck— 
relieve crowded conditions to increase the efficiency of workers. 
YOU SAVE STORAGE AND HANDLING COSTS 

United Steel Milk Cases are so lightweight and easy to handle, they 
save many hours daily in handling time. They reduce worker fatigue 
and improve employee relations. 

YOU SAVE CUSTOMER TEMPERS 

Your customers are not embarrassed by clinging refuse and dirty 
bottles when you use these cleaner cases. There are no cracks or 
crevices to collect filth and bacteria. They will not hibernate cock- 
roaches and other vermin. 


Whether you use round or square glass bottles or paper cartons, there is a United Steel Case for all 
types and sizes that will give you these five-way savings. Write today for full details. 


April, 1951 











sitate the rearrangement of working 
areas and some job simplification to 
eliminate those tasks which require 


workers of great strength. 


When the problem of work simpli 
fication arises every effort should be 
made to reduce the number of non- 
productive tasks in the operation and 
to lower the man-hour requirements 
for productive jobs. 


A Training Program 


If one is not already in force, a train 
ing program should be initiated at 
once. Even the smallest dairy should 
have a training program. 


\ training program must be “tailor- 
made” for each operation. There are, 
however, many considerations which 
may be incorporated into any pro- 
gram whether it is a complex school 
system or a simple on-the-job instruc 
tion type. 


It is highly desirable that all em 
ployees be convinced that the dairy 
industry offers them an opportunity 
to be of service to humanity and them- 
selves; that each job in the dairy plant 
is essential to the production of a safe, 
wholesome food; and that food is just 
as important to mobilization as jet air 
planes and atomic bombs. Posters, 
enthusiastic instruction, and statements 
of public officials can aid in establish 
ing good employee morale. Managers, 
superintendents and foremen should 
be living examples of faith and satis- 
faction in the industry. 


New employees should be told and 
older employees reminded that the 
dairy industry offers opportunities for 


34 





Photo Courtesy Waukesha Foundry Co. 

A more effective use of the labor force is imperative as the 

labor market tightens up. Employee instruction in the equipment 
they operate is extremely important. 


permanent employment after the de 


fense industries have attained their 
goals. 

Each employee should be taught at 
Each man should be 


given a chance to show his proficiency 


least two jobs. 


in his extra or emergency assignment. 
Job training is not properly accom 
plished by merely turning a new 
worker over to the employee on the 
job for a few hours, unless, of course. 
the man on the job is a willing and 
able teacher. Job training must be 
carefully supervised if poor working 
habits are to be avoided and an ap- 
preciation of the work is to be de 
veloped. If the new worker is to 





The use of charts both as educational devices and reminders of 
routine practices is another method that may be profitably 
employed. This mechanic is lubricating an automatic electric truck 





H. L. Mitten, Jr., the author 
of this article on gearing the 
milk plant to defense economy, 
has been in the dairy business 
all his life. Born on a farm in 
Holmes County near the Swiss 
cheese center of Ohio, he liter- 
ally grew up in the milk busi- 
ness. A graduate of Ohio State 
University majoring in dairy 
technology he served as an ar- 
tillery officer during the war. 
In 1946 he joined the faculty of 
Ohio State University where he 
managed the university Dairy 
Plant and taught courses in dairy 
technology. Two years of grad- 
uate work at Michigan State in- 
terrupted his teaching career. He 
returned to Ohio in January, 
1949, as an assistant professor. 
He is a specialist in dairy re- 
frigeration and dairy building 
and equipment engineering. 

















Pnoto Courtesy Automatic transportation Co, 


operate processing or power equip 
ment, he might be requested to stud 
the instruction manual and pass q 
proficiency examination. 

Examinations have not been used 
generally in job training for plant 
workers. Even the simplest examina. 
tion adds enough formality to give the 
worker a sense of achievement. 

Every training program should in 
clude instruction on sanitation. Time 
required for teaching sanitary methods 
will undoubtedly pay dividends in 
quality products. 

Employee interest in job training 
can be aroused by the use of educa 
An easel 
with a series of charts on an appro 


tional posters and charts. 











priate topic might be placed in the 
employees’ recreation room where the 
charts could be observed and discussed 
by the workmen. One set of charts 
might illustrate a certain piece of 
equipment and explain its operation 
Another set might give instruction for 
maintenance. A third set of charts 
could present simple fundamental facts 
concerning pasteurization. These sets 
of charts, to be of most value, should 
be displayed individually, a week at a 
In World War II this type o 
instruction was used very successfully 


time. 


by many army units for informal sol 
dier training during off duty hours 
The foremen should not be over 
looked in the training program. They 
should be given instruction of a Ie 
fresher nature on methods of job train- 
ing, relations with subordinate em- 
ployees, and the latest production 
methods. Each foreman, each route: 
man, and perhaps one out of four 
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Tiss are two specialized cleaners for dairy 
equipment. The toughest type of a cleaning job 
is easy with Kelvar or G.L.X. They quickly pene- 
trate hardened and baked-on deposits. Complete 
removal daily of all milk deposits controls forma- 
tion of films or streaks. Clean, sparkling metal 
and glass surfaces are easier maintained. 

Kelvar — a well-balanced neutral cleaner that 
cleans fast. It provides control for hard water 
films and rapid penetration of milk deposits. 


G.L.X.* is a soapless, “sudsing” cleaner which 
contains an especially selected surface active agent 
that provides maximum efficiency for washing 
stainless steel, tin, copper, monel and glass. It, 
too. cleans quickly and rinses freely. 

Your Wyandotte Representative or Supplier 
will be glad to demonstrate these products. Call 


him. * Reg. U. 8. Pat. Off 


THE WYANDOTTE LINE — plant and equipment 
cleaners: Cleaner and Cleanser, Poma, G.L.X., SR-10, 
Detergent; germicides: Steri-Chlor, Spartec; can wash- 
ers: Kanwash, C.W., Keego, G.L.X., SR-10; bottle water 
conditioners: N.S.Q., Keego, B.W.C., G.L.X.; acidity 
standardizer: C.A.S.; bottle-washing alkalies: 
Seneca Flakes, Chippewa Flakes, C.C.S., 721 Special, Star 
5X, Flake Industrial Alkali. In fact, specialized prod- 
ucts for every cleaning need. 





WYANDOTTE 


{a8 /.\ cea € 


Reduces cleaning time 
Holds soil in suspension 


Prevents formation of calcium 
deposits after cleaning 


Is safe on all metals 
Prevents milkstone 


Rinses freely 


WYANDOTTE CHEMICALS CORPORATION 
WYANDOTTE, MICHIGAN 


SERVICE REPRESENTATIVES IN 88 CITIES 


yandotfe 


REG. U. S. PAT. OFF. 
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SHOW THAT WORKING ON 
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plant and office employees should be records, if any, are seldom current. 


given instruction in first-aid. Complete maintenance records should 


All supervisory personnel should be kept for the plant and for 
know where main electrical, steam, re- piece of equipment. 

frigeration and processing controls are 
located. Each responsible supervisor make 
should be able to reach these controls cost, rate of depreciation, data 
in darkness and be able to stop opera- 
tions safely. This type of training may 
pay off in event of a military attack 


cr other sudden emergency. quently need replacing. 


The entire working force should be 
instructed and drilled in mass evacua- 


tion of the premises. 


Accurate, Up-to-Date Records ments in equipment. 

It is taken for granted that the nor- Instruction manuals and parts lists 
mal accounting records have been for each piece of equipment should 
properly kept. However, maintenance be on file for ready reference. If ; 
36 


These records should show the type, 


», model, serial number, size, age, 


normal operation, normal consumption 
of expendables such as lubricants, gas- 
kets and paints, and parts which fre- 


Complete and current maintenance 
records can aid in keeping adequate 
parts in stock and in justifying replace- 


manual is missing, it should }y 


placed as soon as possil 


Equipment might be painteg Nov 
treated to prevent excessive corre 
This type of task should not } 
off, for labor shortages may pr 
its completion. 

A careful study of the lubricanss 
quired for plant and power equip: 
will reveal that there are man 
called “special” types with viscgs 
stated in various terms. Reputabk 
fineries will supply information op; 
relationships of the several visegs 
indices. A list in terms of one yiscgs 
index may show duplicates among; 
special viscosities and permit the 
duction of the number of lubricy 
to be stocked. A list of this sort sh 
be prepared before the need for subs 
tution arises under ems rgency cor 


tions. 


Proper maintenance is impossi 
without satisfactory tools. Need 
tools should be obtained while th 


are still available. 


Safety devices such as pressure ; Rowe 
lief valves, fire extinguishers, fire e 
capes, fuses, and motor protecting to Sel 
equipment should be checked to A nat 
certain if they function correctly have t 
system should be set up for period In thi: 
inspection of these safety device B 
Satety equipment is especially vuln l. = 
able to sabotage. at 
A Plan of Action wa 
Dairy operators should have a pla a 


of action to follow in preparing n 





for the more difficult times ahea 
They should also set up a plan of ac 
tion to be followed in case of a 
emergency such as a military attack, | 


power failure, or other disaster. 


Summary 


The dairy industry, like many other | 
industries, faces a period of difficult 
operating conditions because of mai 
rower shortages, equipment and sup 
plies scarcities and war time controls 
The dairy industry, in many cases, 
not completely prepared for the de 
clared emergency. Suggestions made 
to aid in preparation are to survey get- 
eral operations, review World War Il 
operations, evaluate the man powel 
situation, initiate an employee trail- 
ing program, bring maintenance rec 
ords up-to-date, and make and follow 


a plan of action. 
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ined NOW! TAKE ADVANTAGE OF THIS 


| Great 








as Rowe Automatic Milk Vending Machines Are on the Job 24 Hours a Day—Every Day— 
to Sell Large Quantities of Milk That Would Not Have Been Sold at All! 


I to A natural for every progressive dairy! Rowe automatic milk vending machines 
ctly have been in successful operation for over a year, selling at capacity. 
period In this large-scale test, two important facts were proved: 


By making milk easily available through the Rowe Milk Vendor, 
* you make extra sales—at lower selling cost—direct to the consumer— 
at retail prices. This extra profit is all yours! 


That the Rowe Milk Vendor is easy to operate, requires little 
* servicing, and quickly pays its own way. It gives you 
effective point-of-purchase advertising for your brand! 


a pla 


ng ni 





With industrial expansion ahead, this is the time to investigate 
automatic milk vending —and start piling up extra sales NOW! 


ahea 
1 of a 
of a 
attack 


ALL THESE FEATURES 


r. 








Fully automatic, coin in— Perfect refrigeration and tem- 
milk out, 1-second delivery. perature control (Kelvinator 
y other | And that’s all! refrigeration unit). 
lifficult Completely Sanitary Completely flexible price 
f mat (approved). range from 5¢ to 25¢. Gives 
id sup 2 separate vending mecha- change in pennies, nickels, or 
mtrols nisms — permit simultaneous both, through use of change- 
rey sale of two products at two maker. 
be dk prices (for example, pints of Backed by a nationwide ser- 
an milk and half-pints of choco- vice organization —the largest 
ee late milk). and oldest manufacturer of 
nde Can handle all size containers, automatic vending equipment 
War Il R from ¥ pints to full quarts. in the world! 
powel 
- train- 
oi We. MANUFACTURING COMPANY, INC. 
follow World’s Largest Manufacturer of Automatic Merchandising Equipment 
Sales Office: 31 East 17 Street, New York Factory: Whippany, N. J. 
feview April, 1951 
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Dr. Robert F. 
James C. White, both of the Ds 
of Dairy 
Cornell University, conduct thei 


Holland and D1 


partment Industry at 
question and answer column each 
“Review”. Ques 
tions should be addressed to 
either Dr. White or Dr. Holland. 
Department of Dairy Industry 
Stocking Hall, Cornell University 
Ithaca, N. ) 


month in the 


Cream “Oils Off” in Hot Coffee 


QUESTION — Several times dur- 
ing this winter, particularly when 
the weather was very cold, we 
have had complaints from the res- 
taurants we serve that our cream 
“oils off” in their coffee. We have 
actually lost 2 customers because of 
this. We make our own cream, 
separating pasteurized milk after 
using what we need for bottling 
each day. Can you give us any 
clues as to the cause of this trouble 
or suggest any remedies? 


P. C. Y., Kentucky. 


ANSWER-—The formation of an oily 
layer on the surface of hot coffee 
when cream is added is not uncom 
mon and there may be several reasons 
for it. The fact that you have associ 
ated the condition with extremely cold 
weather, however, leads me to believe 
that you have been separating milk 
that was frozen during transportation 
from the farm to your plant. This is 
the most common cause of the defect 
in the winter months and it is usually 
issociated with the formation of cream 
plugs in bottled cream as well 
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If this is your trouble the remedy 
The milk must 


be protected from freezing at all times 


is, of course, obvious. 


or you must, at least, be sure to sep- 
arate milk that has not been frozen. 
Milk that is to be bottled should not 
be allowed to freeze either because 
it is also subject to cream-plug troubles 


and “oiling off’ whenever it is heated. 


Che transportation of partially filled 
cans of warm morning’s milk may also 
off”. 


splashing in the cans results in partial 


cause “oiling This is because 


churning of the fat. Churning takes 
places very readily between 60° and 


SO°F. 


kinds 


should be avoided in the handling of 


Excessive agitation of all 


cream. Vat cooling or slow heating 
with agitators running for long periods 
is bad practice. Cool cream to 50°F. 
or below after separation by passing 
it over a surface cooler so that it may 


be accumulated without agitation. 


Where cream is separated raw and 
then pasteurized, care should be taken 
that agitators are not running too rap 
idly. Pumping should also be avoided, 


especially with a centrifugal pump. 


Repasteurization of cream is poor 
practice and may result in cream-plug 


formation and “oiling-off” difficulties. 


stated that 
anything that may tend to make the 


In general, it may be 


fat globules of milk or cream coalesce 


to form large globules or clumps 
should be avoided if a good quality 
product, free from cream-plug and 


“oiling-off” defects, is to be produced 


Food Poisoning from Dairy Produc 


QUESTION — 1! have been toi 
that properly pasteurized milk ¢, 
produce food poisoning. Is thi: 
true? 

C. H., New York. 


ANSWER-—It is true that und 


certain very special conditions fo 
poisoning symptoms may be traced 
the consumption of pasteurized mill 


but the occasions are extremely ra 


There are several types of to 
poisoning, the most injurious of whi 
is botulism. As far as we know, it hg 
never been traced to treshly pasteu 


milk 


dicated in some processed cheeses ai 


ized although it has been j 


in many canned but not proper 


sterilized foods 


Staphylococci and salmonella ba 
teria may also cause food poisoning 
Che latter of these poisonings will n 
occur in pasteurized milk unless the 
product is contaminated after pro 
esssing since the organisms and thei 
poisons are destroyed at pasteurization 
temperature. Botulinum poison is als 


destroyed by heating. 


food 


however, can be serious even in pas 


Staphylococcus poisoning 
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milk. 


often present in the skin of animals 


teurized These organisms art 


including human beings. They maj 
enter milk from improperly sterilized 
milking machines and each year they 
are assuming a more prominent plac 
in the public health reports on foo 
poisoning, probably because food pois 


oning cases are now better recognized 


Not all staphylococci are capable 
of causing food poisoning but those 
which are toxic are easily destroyed 
if the 


contaminated  witl 


by pasteurization. However, 


milk 


these organisms, as in 


is heavily 
a case where 
one or more cows were infected wit! 
mastitis due to staphylococci, the o 
ganisms may have grown in the milk 
producing a poisonous material called 
i toxin. It is this toxin which causes 
(Please turn to Page 82 


American Milk Review 











April, 













































































“" Re eee 1% wey we 
— Convert to G 
Oducis 
N told 
Ik can 
S this 
ork. 
se. in times like these, it's smart economy to make 
the most of existing equipment. If you are 
evaporating with a coil pan, you can increase 
your capacity and gain double effect 
efficiency and economy by adding a BUFLO- 
VAK Evaporator. In BUFLOVAK Double Effect 
r operation, the steam literally does double 
¥ duty. Thus only about half as much steam is 
‘ required to evaporate a given amount of milk. 
Cooling water requirements, too, are /Propor- 
a tionately lessened. And because BUFLOVAK 
7 evaporated and condensed milks always 
possess uniform texture, rich color and natural 
7 flavor, profits are further increased through 
“ite accelerated consumer demand. A 99.9+% 
; , solids recovery is another BUFLOVAK profit- 
pI building feature. 
the 
sin The broad experience gained from more than 
als 400 successful installations is your guarantee 
of complete satisfaction in BUFLOVAK 
rn Equipment. 
pa 
alt 
nal 
ized The uflovate Vapor Milk Heater 
the 
vac Once again headlines are screaming fuel price increases. By converting to multiple-effect 
= operation and adding a BUFLOVAK Vapor Heater, you can slash fuel requirements by as 
much as 67% .. . cooling water requirements by 80%.* In using vapor heat ordinarily 
ie | lost in the condenser, the BUFLOVAK Vapor Heater heats milk 40°-115° at ne fuel cost 
Zé whatever. And because less vapor remains to be handled, the t of cooling water 
| used is sharply reduced. These large savings will pay for the equipment in a short time 
able and continue to build profits for years to come. 
Nose *Triple Effect in comparison to single effect operation 
ved = 
the 
vit! 
ve Suflovak MILK PREHEATERS (Steam Type) 
vit The outstanding feature of BUFLOVAK Steam type Milk Preheaters is the ease with which they 
or- | can be closed up for operation and opened for quick and thorough cleaning at the completion 
, of the run. 
“ Write For Bulletin 343 
et BUFLOVAK EQUIPMENT DIVISION 
OF BLAW-KNOX COMPANY 
1627 Fillmore Avenue Buffalo 11, N. Y. 
ew April, 1951 39 














Mountains of glass were 

created as the old round 
bottles made way for 
the trim new square con- 
tainers. Old bottles were 
sold as bottles. In spite 
of the apparent off hand 
manner in which these 
bottles are dumped only 
a small fraction were 


broken and sold as cullet, 


Louisville Knows Its Bottles 


A Change From Round To Square Containers Is 
Evaluated In The Light Of Eight Months Experience 


By DOROTHY S. PINNELL 





Exclusive 
Health, Inc., has been in opera- 
featie tion in the Louisville market for 


° the purpose of effecting certain 
savings in milk distribution costs. 
This plan was not entirely new 
when adopted in the market, but Louisville milk 
dealers were foresighted enough to see the advant- 
ages it offered. The Louisville organization then 
went one step further than other organizations of 
its kind and bought its own storage warehouse 
on a railroad siding for the purpose of handling 
bottles, cases and certain other supplies for the 
entire market, at cost. 











Shortly after its organization Milk For Health 
converted the entire market from the long neck 
bottle to the 56 mm squat, teardrop bottle. This 
universal bottle bore the emblem “Milk For 
Health.” The only individual dealer identification 
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Since 1941 a non-profit dealers’ 
organization known as Milk For 


was the closure, which was not uniform, but which 
in most cases, was the two-piece plug and hood 
type. Bottles were bought by the Association and 
rented to the individual dealer on a 35c per hur- 
dred gallon fillage fee to cover operational costs 
Replacements were charged for at cost. Since th 
inventory was carried by Milk For Health, this 
materially cut the dealer's capital investment in 
bottles. Many other markets have subsequentl 
installed the Louisville universal bottle _ plan 
Louisville, however, is the first market in the 
United States to adopt completely a 38 mm multi- 
cap finish square bottle and single cap operation 

Due to increased consumption, as well as in- 
creased population, many of the local dealers 
found themselves outgrowing the storage capacity 
of their plants.. For many dealers an expansion 
program involving rebuilding was a physical im- 
possibility, as well as a costly project. Some other 
method had to be found to meet the crying need 


American Milk Review 














All compo 
Changeove 
Picture she 


tor space 
for the | 
would b 
consider: 
with a ] 
program 
packagil 
Having 
save Mo: 
in their 
way wit 
the 56 r 
bottling 
would a 
teurizin 
operatic 
tion of 1 
Not onl 
but the 
ably hi 
would | 
origina 
inscrip| 
taining 
choice, 
or foil 
Ac 
set for 
two ex 
New b 
being 1 
require 
of case 
tles w 
tainers 
insofay 
handle 
ers pl: 
at a ce 


April, 








-¢@<Sacea7lad 





hich, 
hood 
n and 
hun- 
costs 
e the 
this 
nt in 
enth 
plan 
the 
wulti- 
tion 


§ in- 
alers 
cit) 
sion 
im- 
ther 
eed 


view 








All companies took six times their daily fillage requirements. 
Changeover was well organized and proceeded with efficiency. 
Picture shows a shipment of new containers arriving at milk plant. 


for space. A committee of dealers was appointed 
for the purpose of working out some plan that 
would be good for, and satisfactory to all. After 
considerable discussion this committee came up 
with a plan to conduct their second conversion 
program, this time following the tfend of modern 
packaging to the universal squat square bottle. 
Having reached the conclusion that this would 
save most of them from 20 to 30% in storage space 
in their various plants, they decided to go all the 
way with the plan and change immediately from 
the 56 mm to the 38 mm bottle. With stepped-up 
bottling efficiency, it was argued, other operations 
would also go faster; time would be saved in pas- 
teurizing, bottle washing, cold room and load-out 
operations, all of which would result in the produc- 
tion of more cases per hour at a lower cost per case. 
Not only were these things beneficial to the dealer, 
but the new universal square bottle would presum- 
ably have sales and space-saving appeal which 
would be acceptable to the consumer. As in the 
original arrangement the bottle would bear the 
inscription “Milk For Health” with each dealer re- 
taining his identity through the closure of his 
choice, made variously of paper, plain heavy foil, 
or foil and paper. 

Accordingly July 17, 1950, was the dead-line 
set for this second conversion. With but one or 
two exceptions all dealers were ready on this date. 
New bottles were charged at cost, all companies 
being required to take six times their daily fillage 
requirements, and three times their daily fillage 
of cases in order to saturate the market. New bot- 
tles were transferred from their corrugated con- 
tainers into the dealer’s cases in their own plant 
insofar as possible. Where it was impractical to 
handle the bottle sorting and exchange in the deal- 
ers plant, a route foreman was assigned as checker 
ata central exchange yard. As each dairy returned 
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Equipment was either adapted to the new bottles or replaced. 
In this photograph a new bottle washer is shown being installed 
at the Ewing Von-Allmen plant in Louisville. 





New wire crates introduced along with the new universal bottle 


show space saving effected by the change. Although weights 
remained about the same valuable storage economies were made. 


the old round bottles they were given credit on the 
new purchases. Old bottles were sold to a jobber, 
who resold them throughout Kentucky, Tennessee 
and points south. Scarcely any containers were 
broken and sold, as cullet. 


The cost to the association for new bottles and 
cases amounted to $165,000. No figures are avail- 
able on the individual plant costs such as closures, 
new machinery and various other change over 
expenses. Engineers brought in six months prior 
to July Ist anticipated plant problems and assisted 
the individual handlers to get ready. Some plants 
bought new washing and filling equipment; others 
were able to redesign their old equipment. The 
result of this change over has been highly satis- 
factory and more economies have been effected 
than were at first anticipated, due principally to 
faster fillage and increased plant capacity and 
efficiencies. 


Please turn to Page 75 
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HE FLAVOR PROFILE method 

is a way of measuring and des- 

cribing flavor. It includes a pro- 
cedure for operating panels of tasters 
a tabular and graphic method of flavor 
description and a new concept of 
flavor composition. Even the common- 
place problem of seasoning food re- 
quires a working theory to explain the 
effect of one flavor component upon 
another; the neutralization or covering 
of some character notes, the apparent 
heightening of others, and finally the 
blending phenomenon. 


Flavor is, of course, made up of a 
number of sensations originating in 
both the mouth and nose at the same 
time, when the food is taken into the 
mouth. According to our present 
understanding, the over-all flavor in- 
cludes many odor and taste factors 
which are largely hidden within the 
blend and are not individually rec- 
ognized. They contribute principally 
to the intensity of the flavor but not 
to its character. A few flavor “notes”, 
as we call them, are noticeable as dis- 
tinct from the blended flavor; these 
provide character and identity. We 
recognize only two aspects of flavor, 
therefore, which are readily estimated 
as to intensity; the blended flavor 
which we will call body, and the de- 
tectable 


character notes. 


of flavor 


individual 


Some forms modification 
may involve the suppression of un- 
desirable notes, making desirable notes 
more prominent. Suppression of un- 
desirable notes involves increasing the 
intensity, or “amplitude”, of the 
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blended flavor so that it submerges 
the unwanted notes. On this basis, 
seasoning can be described as an in- 
crease of amplitude of flavor with 
the blending-out or 
certain 


reduction of 
character notes and the de- 
velopment of a smooth, rounded pro- 
file. 

According to the FLAVOR PRO- 
FILE concept, both milk and butter 
are excellent examples of complex 
flavor systems with odor and taste 
factors largely hidden within the 
blended body and having only a few 


characteristic notes perceptible to 
provide identity. This would tend 
to explain some of the difficulties 


in judging these products. 


How the Panel Operates 

FLAVOR PROFILE measurments 
are made by a small laboratory panel 
of six to eight people with normal 
ability to taste and smell, who have 
been trained in the method. It is first 
necessary to establish the profile of a 
product before measurments may be 
made. In setting up profile for a food 
such as milk, individual samples are 
presented to the members of the panel 
for examination. Panel sessions are 
held in a quiet, well-lighted, odorless 


Figure 1 
FLAVOR PROFILE OF WHOLE MILK 

Aroma Intensity 
FRAGRANT 
COOKED 7 
BUTTERY 1 
LACTIC SOUR 1 
AMPLITUDE 1 

Flavor by Mouth Intensity 
SWEET 2 
SALT i 
COOKED ) 
BUTTERY 1 
LACTIC SOUR i 
AMPLITUDE 1 


A Method of Judging 
Dairy Products 


FLAVOR PROFILES 


By L. B. SJOSTROM and S. E. CAIRNCROSs 
Flavor Laboratory, Arthur D. Little, Inc. 


room with tables and chairs designe 
for the comfort of the tasters, Each 
xanel member working alone smells 
the milk sample and records his odo: 
impressions as they appear. For the 
characteristic notes he uses associative 
terms based on his odor memory and 
experience. On completion of the odor 
examination the milk is tasted, and a 
similar set of flavor impressions is 
recorded, including any of the basic 
taste that may occur. When all mem 
bers of the panel have finished, the 
individual findings are discussed open- 
ly, and an attempt is made to select 
and agree upon and give names to a 
group of the principal character notes 
which adequately describe the odor 
and flavor by mouth of milk. At 





AND 
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Tak 
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Tak 





subsequent sittings of the panel, the 


flavor profile of milk is gradual 
established, each member becoming 
familiar with the terminology. To 


establish the profile, the intensity ol 
each character note and the overall 
amplitude of aroma and flavor ar 
rated. An arbitrary scale has been 
adopted with the following designa 
tions: O—not detectable,) )(—just de 
tectable (at the threshokd of recogni- 
tion), 1—slightly strong, 2—moderatel) 
strong and 3—strong. 


Once the FLAVOR PROFILE is 
established by the panel, as shown in 
Figure 1 for pasteurized homogen- 
ized whole milk, it is usual to prepare 
mimeographed sheets listing the terms 
selected, in their order of appearance 
These without the intensity ratings are 


conveniently used by the panel to ex- 
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AND YOUR CUSTOMERS WILL THANK YOU FOR 
THIS SALES-BUILDING ICE CREAM CONTEST 


Here’s how YOU can have a big-scale promo- 
tion on a small-scale budget! 


Take over Sealright’s National Ice Cream Con- 
test ON A LOCAL BASIS. 


Take advantage of the impact of dramatic full- 
page ads in COLLIER’S Magazine! Sealright 
will provide you with sales helps and point-of- 
sale pieces that will put these ads to work for 
you locally. 


This contest is a sales-maker for your dealers, 
because contestants must have the famous Seal- 
right trademark from your ice cream container, 
PLUS an Official Entry Blank which is od- 


tainable ONLY at stores selling your ice cream. 





‘Ne 


use 


SEALRIGHT 


| SANITARY SERVICE 





Customers 
Would Like 
a Vacation 
in Hawatl 


This giant promotion runs from May through 
August—so you still have time to fill out the 
coupon below. 


And don’t forget—the Sealright Nestyle, with 
its distinctive shape is the de/uxe package in the 
ice cream field. Put this container to work for you. 


I would like all the facts on this 1951 Sealright National 
Ice Cream Contest, and details on how it can fit into 
the promotion plans of my company. 


Name_ 


ee 


Company Name 


Address 


.. eeeneneaan 


Your 


ealright «: 


Fulton, N. Y.; Kansas City. Kansas: Sealright Pacific Ltd., 


INC., 
CANADIAN SEALRIGHT Co.., 


SEALRIGHT Co., 
Ltp 


April, 1951 


Ty ee coaliaansdiald encigonaneese i 
STYLE CONTAINER 


Los Angeles, Calif.: 


Peterborough, Ontario, Canada 


Your Customers’ 
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To any dairy operator who knows his way 
around in the business, some of Dacro P-38’s 
advantages are readily apparent. It is obvious 
that the smaller size takes less material to 
make and therefore costs less to buy. And 
it doesn’t take long to realize that Dacro’s 
single capping operation eliminates extra 
equipment .. . extra operators and saves 


valuable floor space. 


But let them see Dacro P-38 in actio 
and they really open their eyes. In 
after dairy, Dacro P-38 has demo $ rated 
b and. 


fra 
with few stops and practically ng de 


that its greater efficiency saves ti 





money. Capping is fast and troubfe 


And with stepped up bottling efffti 
other operations go faster, too. "id 
saved in pasteurizing, bottle wagmi 
room, loading, etc. The result is 


per hour and lower cost per cas 


Best of all, these results are not 
matter of opinion. They have bge 
in dairy after dairy by accurate 
studies. If you know someone 
business who is using Dacro P#& 
to let you watch his operation 


what Dacro P-38 has done for 
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é A capping 
ols ae ae 7 
without stops or Y 
long delays! [ 


Comp iateee the daily run 
in ees time... because 

the entire operation 

goes faster! 


































Gets out more 

cases per hour 

at lower cost 
per case! 





1% 


makes a hit with housewives ! y 








Consumer acceptance of Dacro P-38 is well estab- 
lished. Everyone likes its neat, clean look... the sure 


protection it gives... the easy opening and perfect 
re-seal. 


DACRO DIVISION « BALTIMORE 3, MD. 


Review April, 1951 











amine further milk specimens or 
samples of the same milk treated in 
some particular way. To understand 
the flavor changes, it is then only 
necessary to compare profile findings 
for each. Figure 2 shows such a 
comparison between milk and the 
same milk after having been heated in 
a water bath to 170°F and cooled. 
In both the aroma and mouth flavor 
the cooked character, which is just 
detectable in pasteurized sample, in- 
creases in intensity, as one might ex- 
pect with heat treatment, butteriness 
becomes more apparent and a new 
sulfide note appears. 

During World War II the armed 
services made much use of milk pow- 
ders. It was recommended that these 
be reconstituted several hours ahead 
of use and held chilled to improve 
palatability. Samples of reconstituted 
dried whole milk were prepared in our 
laboratory and examined after having 
been held one hour, as well as three 
and five days. These products were 
first examined individually on sep- 
arate days, and then similar samples 
were prepared and held so that the 
three samples were examined at the 
same panel session. The FLAVOR 
PROFILE tabulation as shown in fig- 
ure 3 reveals the differences which 
occur. It can be seen that there is a 
decrease in amplitude of flavor ove: 
the five-day period, a marked falling 
off of the cooked character note and 
other noticeable changes with a trend 
toward a more blended profile. Fre- 
quently, as in this study, it is only 

Figure 2 


COMPARISON OF PLAIN AND HEATED 
WHOLE MILK 


Aroma Plain Heated* 
FRAGRANT v 
COOKED ( 1 
BUTTERY 1 2 
LACTIC SOUR 1 I 
SULFIDE 0 
AMPLITUDE 1 1 

Flavor by Mouth 
SWEET 3 2 
SALTY ( 1 
COOKED x 1 
BUTTERY 1 3 
LACTIC SOUR \ ( 


SULFIDE ) 
AMPLITUDE 


*Brought to 170°F. and cooled 


Figure 3 


EFFECT OF HOLDING TIME ON FLAVOR 
OF RECONSTITUTED DRIED WHOLE MILK 


Aroma 1 Hour 3 Days “5 Days 
FRAGRANT ; 2 1 
COOKED 4 1 1 
BUTTERY 1 1 1 
LACTIC SOUR : 1 1 
PARAFFIN « y 
AMPLITUDE 4 1 

Flavor by Mouth 
SWEET 2 2 2 
SALT 1 I 
COOKED 3 9 1 
BUTTERY 1 1 
CHALKY 2 1 1 
TALLOW « Y ( 
LACTIC SOUR Y Y 1 
AMPLITUDE 3 
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necessary to follow 


FLAVOR PROFILES 





one or two character- 
istics intensively. We 





have found that the 
profile procedure is 
valuable in training 
the senses to detect 
degrees of difference 
in specific notes. 
Some _ consumer 
studies have demon- 
strated that the DIACETYL 
blander type cheeses SOUR MILK 
have greater accept- 
abilitythan the gour 
met varieties, though 
few will deny that 
there is a_ specific 
place for the strong- 
ly flavored cheeses. 
Figure 4 compares 


two mildly flavored SALT 

process cheeses with SWEET 

a more highly flav- DIACETYL 
ored cocktail spread. MOUTHFILLING 


The cocktail 
spread was higher in 
Cheddar 
and this is shown 
by the increased intensity of several 
character notes as well as greater over- 
all amplitude. The highly flavored 
product is most entertaining to the 
senses and may be eaten with enjoy- 
ment on crackers or bread. While this 
product may be eaten occasionally as 
an appetizers or snack, the blander 
products would appear to have greater 
day-to-day use because of lack of sat- 
iation. 

The last drawing presents graphic 
FLAVOR PROFILES of two samples 
of butter, previously scored by judges 
trained in the methods of butter grad- 
ing as given in the Handbook of Of- 
ficial United States Standards for 
Quality Creamery Butter, and sub- 
sequently analyzed by our laboratory 
panel. The 93 score butter was char- 
acterized by the professional graders 


OF TWO BUTTER SAMPLES 
93 SCORE 


a DW 


SWEET FRAGRANT )( 


FLAVOR BY MOUTH 


wx WK 


character, CLEAN AFTERTASTE 


88 SCORE 
AROMA 


SOUR | 
! DIACETYL 2 
\( BUTYRIC ACID | 
AMINE \( 
CAPROIC )( 


2 SALT 2 
)( CAPROIC | 
( RANCID | 
| BUTYRIC | 
DIACETYL | 
WwOODY Y( 


LINGERING AFTERTASTE 


as being sweet, clean and _ pleasant 
and the 88 score butter as “central- 
ized” butter having cheesy, high acid, 
and rancid factors. 

Amplitudes are indicated by the 
size of the semicircles, the character- 
izing notes by projecting radii. The 





aroma of the 93 score sample has an 
amplitude of two. Reading clockwise, 
the first recognizable odor component 
is a sweet fragrant note which is 
just perceptible and is indicated by a 
line reaching to the boundary of the 
semicircle. The next line refers to a 
diacetyl note of a slight intensity pass- 
ing a short distance beyond. The last 
line represents a sour-milk-type note 
at the threshold level. 

Beneath the diagram these charac- 
ter notes and their intensities are 

(Please turn to Page 77) 


Feure 4 
FLAVOR PROFILES OF PROCESSED CHEESES 
Aroma 
Process Cheese A Process Cheese B Cocktail Spread 
Sour Milk 1 Sour Milk 1 Pyroligneous Acid 
Casein ( Casein ( Fatty Acid Complex 
Fatty Acid Complex 2 Fatty Acid Complex | Sour 
Sharp 1 Sharp \ Buttery 
Buttery 1 Buttery 1 Lardy 
Amplitude 3 2 
Flavor by Mouth 
Fatty Acid Complex 2 Buttery 1 Salty 
Bite 1 Fatty Acid Complex Bite ; 
Buttery 2 Salt ( Smoky 
Salty 3 Sour Fatty Acid Complex. } 
Sweet 1 Lardy r 
Smoke x Bitter : 
Amplitude 2 4 . 
After Taste : 
Sour Milk 1 Chalkiness 1 Chalky 4 
Smoke | Sour 1 Astringent ; 
Mouthfullness 1 Irritating . 
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“Pp. D.””” 
SANITARY 
PUMP 


New Waukesha V-belt P.D.* Sanitary Pump. 
Compact, with new steel plate base and 
adjustable ball feet for utmost sanitation. 


You'll get no bubbles, no aeration, 
no agitation in your product when you 
use the new Waukesha Sanitary Pump. 

Your product comes owt exactly as 


it goes in. With Twin-Impeller type 





of pumping, no air can be taken in, 


Sketches show the position of Twin Blade Impellers at each quarter revolu- 


nor ca i i 2 ; ; ; : 
or can bubbles form in the product tion. Note four large chambers draw in and discharge four full loads 





pumped. The slow, gentle, positive, at every revolution. No possibility of agitation or aeration. 
smooth, pulsation-less flow protects the More NEW Waukesha Features... 
quality and consistency of your product. New One-Piece O-Ring Sanitary Seal @ Corrosion-Resistant “Waukesha Metal” 
throughout @ Polished “Lifetime” finish requires no painting, refinishing @ Time- 
P.D.- Positive Displacement for smoother flow Saving Sanitation, no cracks or crevices inside or outside @ Adjustable ball feet 


with higher floor clearance @ Positive Displacement pumping, no aeration @ 
Available in V-belt (Illustrated), Shiftspeed, and Reeves or U. S. Variable Speed 


Write , 
for the complete story on the Models — all with or without the Vented Cover, 


NEW Waukesha P.D.* Sanitary Pump. 


WAUKESHA 100% 
FOUNDRY CO. Lutshootiad SPNITARY 


PUMPS 


WAUKESHA, WISCONSIN Dependable Product of a Responsible Manufacturer 
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PROBLEMS 


OTTAGE CHEESE manufactur- 
ing procedures have changed 
markedly during the past twen 


ty-five or The small, 
grainy-curd cottage cheese with a sour 


thirty years. 
Havor has from most 
metropolitan markets. In its place has 
appeared a mild-flavored cheese with 
a soft, meaty texture. 


disappeared 


Total produc- 
tion as well as per capita consumption 
of cottage cheese is greater now than 
ever before. Undoubtedly we can as- 
sume that attempts to improve and 
standardize the quality of the cheese 
have been at least partly responsible 
for the increase in consumption. Many 
dairy plant operators have found that 
when they made serious attempts to 
improve and standardize the quality 
of their cottage cheese, their sales have 


always increased. 
Nevertheless, this new type of cheese 
The 


manufacture of cottage cheese of uni 


has introduced new problems. 


form quality is not simple. It cannot 
be made by a “Kilroy,” who “was 
here” yesterday but gone today. If a 
competitive product is to be made, 
which is competitive in quality as well 
is in price, then the operator must be 
aware of the 


production problems 


which are ever present. 


The following problems must be 
controlled by the production manager 
if cottage cheese of high quality is to 
be made: 

1. Quality of milk. 
2. Composition of milk 
3. Proper pasteurization 
4. Culture control 
5. Manufacturing procedures 
6. Coagulating agent 
Cutting acidity. 
8. Cooking methods. 
9. Washing procedure. 


10. Standardization of fat 
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IN THE PRODUCTION 
OF COTTAGE CHEESE 


By S. L. TUCKEY 


Department of Food Technology 


University of Illinois, Urbana 


11. Testing of cream cottage cheese. 
Storage of curd. 


13. Spoilage due to microorganisms. 


1. Quality of milk—Only milk of fine 
Havor can be used for cottage cheese. 
Off-flavors in skim milk are quickly 
detectable in the cottage cheese curd: 
malty, gassy, and unclean flavors are 
only a few of the particularly unpleas- 
ant ones. The pleasant flavor and 
aroma of diacetyl which is produced 
by the culture organisms can be com- 
pletely masked by unpleasant flavors 
and odors in the original milk. 


2. Composition of milk—The com 


position of milk affects the quality of 
cheese through the water - binding 
property of the protein. Furthermore, 
the yield of cheese is increased by the 
use of high-solids milk, not only be 
cause of the greater amount of solids 
in the milk, but also because of less 
loss of cheese curd in the whey. The 
rennin curd is weaker and more fragile 
when it is produced from skim milk 
having only 8.5% to 8.6% solids-not-fat 
than from skim milk containing 9.34% 
to 9.6% solids-not-fat. 


Diluting milk with water produces 








ALL RIGHT, SO I’LL KEEP OFF THE GRASS 


a weak-bodied cheese which break 
readily. The solids-not-fat content 

normal milk bears a definite relati 
to its fat content. Normal milk that; 
high in fat is also normally high 

solids-not-fat: the reverse is also tnx 
It has been determined that in gener 
milk from Holsteins has a lower cy 
tension than milk from Jerseys. 


The salt balance, the mineral con 
position, and the protein compositi 
of the milk all have an effect on ¢ 
curd produced by rennin coagulati 
The results of using high-solids mil 
for cottage cheese when rennin is use 
as a coagulating agent are: (a) a firm 
curd at cutting, (b) faster shrinkage. 
curd during cooking, (c) less shatter 
ing of curd during cooking, and 


greater vield of cheese. 


The solids of fresh skim milk ca 
now be standardized to any desire 
solids level by using a special skin 
milk powder. If a lactometer is use 
to determine the density of the skin 
milk, a reading of 37 is desirable 
necessary, this special skim milk pow 
der can be used alone and reconsti 
tuted to 10% to 11% solids. However 
not all 


which are sold for cottage cheese mat 


special 


ufacture are equally satisfactory. 0! 


the four brands which have _ be 
tested here, only three made chees 


of satisfactory quality. 


3. Proper pasteurization—The 

ject of pasteurizing milk is to kill 

destroy the microorganisms in it. The 
minimum time and temperature that 
will give a negative phosphatase fr 
action is sufficient to make the mib 
safe, and at the same time it will no 
change its physical and chemica 
properties so far as rennin coagulatior 
is concerned. High pasteurizing tem 
and/or times change the 


curd-forming properties of the mil 


peratures 
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“PROUD OF ITS OPERATION” 

writes one satisfied owner 

= using in 3 plants the... KEN DALL 
pl RETURNLINE CAN WASHER 





















\ Fealuring THE 150°. 


\ DUMPING ARRANGEMENT 
\ CHECK these Features 


The 150 degree dump pro- 
vides easier, faster oper- 
ation providing longer drain- 
ing time for each can. 

® Partition separates cleaning 
from sterilizing stations. 

@ Saves costly space and labor. 


\ ® Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 
@ Eliminates necessity for sep- 
arate reject conveyor. 


@ Completely acces- 
sible for cleaning 
and adjusting. 

@ All controls with- 

in easy reach. 
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Under 
these conditions the curd lacks cohe- 
sive properties; that is, it tends to 
shatter. Furthermore, it tends to be 
soft because the casein is more hy- 
drated—the water is harder to remove 
from the curd during cooking. Add- 
ing calcium chloride to the milk fol- 
lowing high temperature pasteurizing 


in its relation to rennin action. 


willl partly restore the normal rennin 
coagulation properties. It is legal to 
add .02% of the weight of the skim 
milk in the form of C.P. calcium 
chloride to pasteurized skim milk 
which is to be used for cottage cheese 
manufacture. 

4. Culture control—The production 
of cottage cheese depends on the ac- 
tivity of the starter culture. These or- 
ganisms produce the lactic acid that 
coagulates the 


casein and makes 


cheese possible. Furthermore, they 
produce the flavor and aroma com- 
pounds that give cottage cheese its 
pleasing flavor. Good cottage cheese 
cannot be made without a_ good 
culture. 

No one knows all the reasons for 
starter failure, such as no or slow acid 
production or absence of flavor and 
aroma. Nevertheless, some of the 
reasons are known, and it behooves 
every operator to take advantage of 
the information which is known about 
starters in order to practice the best 
possible culture control techniques. 

Substances which are known to in- 
hibit the growth of starter organisms 
include bacteriophage, the antibiotics 
penicillin and certain 
chemicals such as sulfamethiazine, and 
quaternary ammonium compounds. 


aureomycin, 


Milk from certain sources sometimes 
carries unknown inhibitory substances. 
Colostrum milk and mastitic milk con- 
tain inhibitory substances which tend 
to slow the growth of starter cultures. 

Good starter culture is usually the 
result of careful and skillful labora- 
tory operations which anyone can 
learn but which unfortunately, many 
do not follow. Among the important 
operations are the following: 

a. Select high-solids milk that is 
free from inhibitory substances, both 
antibiotic and chemical. Whole milk 
cultures are preferred. 

b. Sterilize the milk at 190° F. for 
| hour or at 15 lb. pressure for 13 
to 14 minutes in an autoclave. 

c. Sterilize glassware in a dry-heat 
oven at 350° F. for 2 hours. 
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d. Incubate at a 
70°-72° 


temperature of 
F. for 12 to 14 hours. 


e. Use 1% inoculation of all cultures 
daily. Carry 3 or 4 strains of starter 
cultures separately and then mix them 
for the bulk starter. 


f. Remove from the incubator when 
85 to .88% acid has been developed. 
Curd will be solid. Diacetyl is not 
produced until pH 4.4 to 4.3 is 
reached, which is approximately .85 
88%. 

g. Cool starters in ice water after 
removing them from the incubator. 


h. Taste starters regularly at time 
of transfer. Flavor may be improved 





Concentrated Classification 


In the current dither over con- 
centrated milk, Boston has been 
the only market where milk pur- 
chased for concentrating pur- 
poses has been classiffed other 
Class I. On March 2 a 
hearing was held in Boston to 
Results 
are not known at this writing. 
We'll have the full story next 
month. 


than 


consider the situation. 











in subsequent transfers by adding a 
small amount of sodium citrate to the 
starter milk. 

5. Manufacturing procedures—Two 
manufacturing procedures are com- 
monly used in dairy plants for the pro- 
duction of cottage cheese. One is the 
long-time or overnight set and the 
other is the short-time or five-hour 
set. Each method has certain advan- 
tages for the plant which is using it. 


The advantages and disadvantages 
of the long-time method are: 
Advantages— 

a. Souring is done while plant is 
not operating. 

b. Greater flavor and aroma are 
developed. 


c. Less starter is required. 


Disadvantages— 

a. Absence of personnel may per- 
mit temperature to fluctuate and im- 
proper acid concentration to develop. 


b. Some markets prefer mild- 
flavored cheese. 

c. Longer time is required to make 
finished cheese. 

The advantages and disadvantages 


the short time process are: 


Advantages— 

a. Entire process can be controle) 
because plant is in operation. 

b. Less cooking time is required (g 
to 60 minutes may be saved), 


c. Curd is firmer at time of cutting 
Disadvantages— 


a. More starter is used. 
required.) 


5% to 1m 


b. Mild flavor is developed. 


For the long-time process, the nop 
mal manufacturing procedure js x 
follows: 

a. Sterilize each piece of equipmen 
used in the preliminary operations 
and adjust temperature of freshly pas 
teurized milk to 70° F.—or higher i 
room temperature goes below 70° F 
during the night. 


b. Add 1% starter culture and agi 
tate thoroughly. 


c. Add rennet extract at rate of | 
ml. per 1000 Ib. milk, and distribut 
evenly. Dilute the rennet extract with 
sufficient water (1 gal.) to insure 
proper distribution. 

d. Permit milk to incubate at 70° F 
until the right degree of curd firmnes 
and whey acidity has been reached. 

e. Cut curd with proper-sized curd 
knives, depending on style of cheese 
to be made. 


f. Allow 45 minuts for curd to heat 





from 70° to 90° F. 


Allow 30-45 minutes to heat from 
90° to 105° F. 


Allow 20-30 minutes to heat from 
105° to 115° or 120° F. 

Hold at cooking temperature ap- 
proximately 1 hour. Therefore, in the 
long-time process 2% to 3 hours are 
required from cutting of curd to 
draining of whey. While heating, use 
a temperature differential of 20° to 
30° F. between the curd and the 
water. During the first half hour of 
cooking, move the curd away from 
the wall of the vat only once. In fact, 
do only a minimum amount of stirring 
throughout the entire process. Stir the 
curd only enough to keep particles 
separate. 

g. Wash the curd in water three 
times. 

Ist wash water—85°-90° F.; hold 

20 minutes. 

2nd wash water—70° F.; hold 15- 

20 minutes. 
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SAVE MONEY WITH 


HAYNES 


WN 4 PLANT f QUIPMENT ROLL-EASY DOLLY—Carries heavy loads with 
perfect ease and safety. Available in 5 


standard as well as special sizes. 









ROLL-EASY DOLLIES * ROLL-EASY CASTERS 
HAYNES TABLE CARTS * NO. 5 CAN CARTS 
HAYNES SNAP-TITE NEOPRENE GASKETS 


HAYNES 2] SQUARE and @ ROUND 
CARRY-BASKETS 


HAYNES RUBBER-COVERED (Neoprene) WRENCHES 














Stocked and sold by all leading jobbers 
of dairy machinery and supplies. Ask 
your jobber or write to us for illustrated 


bulletins and current prices. HAYNES CARRY-BASKETS—4 square and 4 
round for carrying 4 quart milk bottles. A 












* * * 

business builder for retail route deliveries 
HAYNES NO. 5 CAN CART—Handles 10-gal. cans and a great convenience for store customers. 
with ease. Ball-bearing wheels with replaceable Welded steel construction with bright hard 
cushion rubber tires—safe, silent, easy. nickel finish. Packed 10 baskets to a carton. 

Baskets weigh only 9 and 10 ounces, 

respectively. 

— ae 
——$——|] HAYNES RUBBER COVERED 


WRENCH 


Prevents denting, nick- 


ing, scratching, marring. 








ROLL-EASY 
/ HAYNES SNAP-TITE NEO- CASTER 
HAYNES TABLE CART—Sturdily built, rust-resisting cadmium- PRENE GASKETS—Stop leaks, Built to meet exact- 
plated finish, with shelves of stainless steel or cadmium plated protect fittings—designed to ing conditions of 
steel. Mounted on Roll-Easy casters. be used over and over. milk plant service. 


THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVE. e CLEVELAND 15, OHIO 
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3rd wash water—40°-50° F.; hold 


15-20 minutes. 


The wash water should be potable 
alkaline. If the 


municipal water supply is treated with 


and should not be 
soda ash, it will have an alkaline re- 
action and the cheese will be soft and 
slimy on the surface due to formation 


of soluble Under 


these conditions the wash water should 


sodium caseinate. 


be acidified with citric acid until a 


pH of 6.0 to 5.5 is reached. 


h. Drain the curd, but do not pei 
during 
the 
cheese by adding 14% to 15% fat dress 


mit it to air-dry. Cover vat 


final draining period. Cream 
ing containing sufficient salt to make 
the creamed cheese test 4% fat and1.0% 


to 1.1% salt. 


i. Package the cheese and keep it 
refrigerated until sold. Creamed cot 
tage cheese is a very perishable prod- 
uct. Strict sanitary practices must be 
followed during the entire operation 
Use 


only equipment which has been ster 


so as to prevent contamination. 


ilized with either a chemical sterilizer 


or an appropriate substitute. 


Che short-time method requires the 
following procedure: 


a. Adjust the the 


milk to 90°F. 


temperature of 


b. Add 5% fresh lactic starter which 
was made within the preceding 24 
hours. 
90°F. 
tate the milk vigorously, and add di 


c. Incubate | hour at Agi 


luted rennet extract at the rate of 1 ml. 
to 1.1 ml. per 1000 ml. 


d. Hold at 90°F. until the whey is 
of the proper acidity for cutting. 
e. Cut the curd in the usual way. 


the 
45 minutes or | 


t. Raise 


cheese to 


the temperature of 
L05°F. in 
hr. Complete heating in thirty min 
utes to 115°-120°F. Hold the cheese 


at 115°-120°F. until properly firmed. 
the cheese in the 


manner as described for the long-time 


g. Finish same 


pl Ocess. 


6. Coagulating agent The casein 
tor cottage cheese curd can be coagu 
lated by using either acid alone or acid 
and enzyme action combined. The use 
of an enzyme shortens the coagulation 


Table 1, 


makes it possible to use a lower titra 


time, as illustrated in and 


table acidity at cutting time than is 
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TABLE 1 


EFFECT OF 


pH at beginning 


AMOUNT OF RENNIN 


ON RATE OF COAGULATION 


Hours ty 


Hours to beginning Utting eyy 


Lot No. of coagulation of coagulation pH 43 
s 11! 
2 4 12 
1 5.4 14 
0 4.8 1s 
‘Lot 3—1% starter 2 mi. rennet extract per 1,000 Ib 
‘Lot 2—1% starter + 1.5 ml. rennet extract per 1,000 Ib 
‘Lot 1—-1% starter + 1 ml. rennet extract per 1,000 Ib 
‘Lot 0—-1% starter + 0 ml. rennet extract per 1,000 lb 
rABLE 2 
RELATION OF TOTAL SOLIDS IN SKIM MILK TO TITKATABLE ACIDIITY OF WhHey 
% T.S. 
in skim Lac- 
% fat in % T.S. ‘% T.8.— tometer pH % acidit 
Breed milk in milk % fat) reading eurd in whe 
Holstein 3.65 12.66 8.9 6 4 4 
20 11.60 8.40 ) 4.4 44 
00 11.78 8.78 34.8 4.4 44 
8.52 4 ¢ 4 
8. 8 4. ¢ 44 
8.78 35.0 4. 46 
Ayrshire 3.380 12.16 8.36 34.6 +. 64 48 
4.30 13.2 8.97 16.8 4.61 
Brown Swiss 4.40 13.86 o. 4 g¢ 4 6 - 
3.60 12.54 8.94 4.61 
Mixed Herd 8.87 tf 4 
9.00 +. 6 49 
9 20 $ 6 53 
Guernsey $80 14.21 141 t 4.64 54 
1.6 14.4¢ 81 8.t 4.64 53 
Jersey >. 50 14.97 9.4 9.2 4. 57 
60 15.28 9.68 tk. 4. 6f 56 
9.26 4 ¢ 53 
Reconstituted Skim 10.2 4.60 58 
11.20 4. 61 62 
11.20 4.6 P 
11.30 4. 6 59 
possible when acid alone is used. This erties above or below the isoelectr 


results in a mild-flavored cheese. How- 
ever, the use of an enzyme also com- 
plicates the manufacturing procedure 
by making it necessary to cut the curd 
within a definite and narrow range of 
acidity, furthermore, the effect of low 
solids milk 


rennin enzyme is used. Either rennet 


is more noticeable when 
extract or a cottage cheese coagulator 
can be used. Rennet extract must be 
measured with a one-milliliter pipette 
The 


cheese coagulators are more dilute and 


graduated in tenths. cottage 
hence do not need to be measured so 


accurately. 


7. Correct cutting acidity for curd 
when rennin enzyme is used — The 
acidity of the whey at time the curd 
is cut has an extremely important bear- 
ing on the texture and body of the 
curd. Many lots of cheese are ruined 
because the operator is not aware of 
the importance of acid in determining 
the body and texture of the cheese. 

The isoelectric point of casein is 
pH 4.6 (some investigators say pH 
4.7). At 
casein has its lowest solubility — in 


this concentration of acid, 


other words, it is precipitated com 
pletely and yields will be greatest. On 
either side of this pH value, the casein 
tends to go into solution. It also shows 
different chemical and physical prop- 


point. So far as cottage cheese is cor 
cerned, casein exhibits most desirabk 
physical characteristics between pi 
4.6 and 4.5 when rennin is used. At 
pH values greater than 4.6 (less acid 
ity), casein exhibits marked cohesive 
The curd mats together 
and is rubbery. At pH values less tha 


properties. 


4.6 (greater acidity), the curd tends 
to go into solution. The cheese be 
comes soft and mushy; it loses its co 
hesive properties and shatters. Curd 
losses are great when high acidity is 
developed before or during the cook 


ing process. 


The only exact method of determi: 
ing when the isoelectric point of casei 
is reached is to measure the pH of the 
curd. However, it is not always pos 
sible to use pH measurements. There 
fore, the acidity is generally deter 
mined by titration with standard sod 
ium hydroxide. Errors are introduced 
in this titration when substances other 
than acids, such as proteins and min 
eral salts, react with the sodium hy 
droxide and appear to be acidic 
Hence, the term apparent acidity It 
is a well known fact that as the total 
solids of different milks increase, the 
apparent acidity also increases. Iti 
also true that the whey from high 


(Please turn to Page 78 
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ITS to WA 
ie e bonds we bought tor our 
4.3 
ttys defense bought and 
d l f | . 
helped equip our tarm! 
HE) MR. AND MRS. CHARLEY L. WHATLEY OF CUTHBERT, GA, 
CAN TELL YOU—IT’S PRACTICAL AS WELL AS 
b acidit PATRIOTIC TO BUY BONDS FOR DEFENSE 
in whey 
rs Mr. Whatley inspects a beehive on 
a his 202-acre farm. ‘I wouldn’t own 
4 a farm, clear, today,” he says, “‘if 
48 it weren’t for U. S. Savings Bonds. 
56 We bought a new truck, refrigerator 
- and electric range, too. I’ve dis- 
‘9 covered that bonds are the best way 
54 of saving for a working man.” 
8: 
56 
59 
electri 
> 1S COI 
esirabl 
2en pil 
sed. At 
SS acid 
cohesive 
eatin bought us our 202-acre farm and a 
Bay ing a toad we me a “We're still holding bonds, too. We 
ess thal jn 2 ew (ruck, a retrigerator and electric on’t believe that anyone should 
d tend - Whatley —s te Pag ply range. Now Mrs. Whatley has time cash his bonds unless he has to, so 
as ught our first bonds —™ v, for tending her flowers while I can we’re holding about $1,800 worth 
ese be through the Payroll Savings Plan at enjoy my hobby of bee-keeping. With that cash reserve and our farm 
; the Martha Mills plant of the B. F. We owe it all to planned saving.” ‘| Cc tf 
$ its co Goodrich Co. in Thomaston. Our clear, we can grow old with comfort 
a averaged $40 a week apiece and and peace of mind. Everybody should 
s. Cur | we put about a quarter of that buy U. S. Savings Bonds! 
cidity is — | amount into U. S. Savin.s Bonds.” 
1¢€ cook 
, b | 
er The Whatleys’ story can be your story, too! 
of casell i : 
- You can make your dream come true, too up today in the Payroll Savings Plan where 
H of the —yjust as the Whatleys did. It’s easy! Just you work or the Bond-A-Month Plan 
ays pos start now with these three simple steps: where you bank. You may save as little as 
. There oe oe ee aa ? $1.25 a week or as much as $375 a month. 
v deter bo a mga big decision—to put saving If you can set aside just $7.50 weekly, in 
* : irst, before you even draw your pay. 10 years you'll have bonds and interest 
ard sod . , 399 0? cash! 
sen 2. Decide to save a regular amount sys- worth $4,329.02 oom ; 
- oa tematically, week after week or month after You'll be providing security not only for 
ces other month. Even small sums saved on a sys- yourself and your family but for the free 
snd min tematic basis, become a large sum in an way of life that’s so important to us all. 
lium hy amazingly short time! And in far less time than you think, you'll 
" Re , : have turned your dreams into reality, just 
acidic 3. Start saving automatically by signing as the Whatleys did. 
ridity. It 
the total 
Pa U. S. SAVINGS BONDS ARE DEFENSE BONDS 
ease, Ui! 
es. Iti —BUY THEM REGULARLY! 
h 
ym high 
78 Your government does not pay for this advertisement. It is donated by this publication in coop-~ 
Cration with the Advertising Council and the Magazine Publishers of America as a public service, 
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These two methods of storing cans and milk- 
ing equipment illustrate a progressive ap- 
proach to milk production. Photographs shown 
to other producers are a valuable method of 
developing a better milk supply. 


milk comes from ten per cent 

of our producers. Nearly every 
milk dealer sooner or later comes up 
against this fact. Some dealers are 
doing something about it. Other deal- 
ers are wondering what to do. In any 
case the ten per cent of the producers 
who are making poor milk constitute 
a problem that needs attention. 


Nok PER CENT of our poor 


Some of the probable reasons for 
producing poor milk are: 
1. Lack of proper instruction or 
equipment. 


te 


Indifference on part of producer 
or his help. 

3. Confusion due to the changing 
attitudes of sanitarians. 

4. Too much experimentation on 
the part of the plant manage- 
ment and fieldmen. 

Before going into a discussion of 
this ever present 10% segment of our 
producer family it might be well to 
determine just who belongs to it and 
why they are not written off the books 
or replaced. 
more or less 


We can agree on a 
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standard of judging what a 
good producer of milk might 
be such as: 
A. His attitude or desire 
to do a good job. 
B. His future possibility 
of development. 

If dairying is secondary in 
the producer’s mind or a fill 
in to provide a little regu- 
lar cash income he definitely 
does not fit into the fluid 
milk picture. If he does not 
have enough pride to pro- 
duce a healthful product for 
his family (a quick glance 
at surroundings and house- 
keeping will help you de- 
cide) he should also be counted out. 
The key person in this quality pic- 
ture may be the wife or daughter. 
This is usually a good situation. In 
too many cases, however, on this type 
of farm no one takes the responsibility 
or interest to make him a worthy 
patron for you. 

Many good producers at sometime 
may fall into the “bottom 10%” due 
to a death in the family of a key per- 
son, changing of hired help, getting 
sold down the lane on wrong equip- 
ment or methods, or lack of a con- 
sistant policy on the part of the plant 
fieldmen. This group will shift among 
your producer family. Usually their 
difficulties are not permanent and they 
will eventually come through. The 
poor attitude group should be elimi- 
nated as they cannot make enough 
money to cover the cost of operation 
and usually cause not only quality 
but economic trouble. 

Now let’s get back to what makes 
poor producers poorer. 
1. Lack of Proper 

Equipment. 


Instruction or 


Most milk producers (90%) will co- 
operate on a good sound sanitation 
program if you present it properly 
want low 


and completely. If you 


The Ninety and the Te, 


Some Observations On the Small Number of 
Producers Who Make Most of the Poor Milk 


By H. A. BOLAND 
Galliker’s Dairy 




























thermoduric count do not be too roug, 
on the producer until he understang, 
what the word means. When he dog 
understand go to the end of the lin | 


with him and explain how easy it j | 


to keep thermodurics out by a gy 
tematic check up on all equipment 
If it is ropy milk this again calls fo, 
a sanitation check-up plus a little ip 
vestigation of stagnant pools, swamp; 
barn yard drainage, and cooling fag. 
ities. 

Sediment is another problem tha 
can be pointed out a lot better by , 
fieldman at the farm than by a notice 
that it is present. The presence of 
antibiotics such as penicillin, aureomy 
cin, etc. in milk is another of the newe 
worries. 


Too often the fieldman gives the 
producer a report stating that was 
tubs, mechanical cooler and a hot 
water heater must be installed and 





then lets the farmer figure out what 
to buy. Give him specifications such 
as size of wash and rinse tubs, tem- 
perature of water to use for washing 
and rinsing, capacity and maximum 
temperature of hot water heater. The 
mechanical cooler is a major invest 
ment for the average dairyman. Be 
sure on sound accurate information on 
what to buy. Have it large enough 
for his future needs. Be sure that it 
has a good carry over ice bank if the 
rural power set up is not constant 
Explain about the cleaning and sanita- 
tion of this air tight cooler. Finally 
select a dealer that gives good service 
when service is needed in a huny 
2. Indifference on Part of Producer 
or His Help. 


This is possibly the hardest obstacle 
a fieldman must surmount. There are 
several approaches and _ possibly the 
best one is through pride and safety 
This often works if the producer owns 
his own farm and has an investment 
to protect or a family to raise. Hirea 
men or tenant farmers are usuall 
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JUST HOW SIMPLE, EASY, ECONOMICAL 
GENERAL CLEANING REALLY CAN BE”’ 
= ““Yes, I’ve tried them all, and experience taught me that you just 
oug! i : 
nail can’t beat Diversey general cleaners for real cleaning ease, speed, 
he doe efficiency, and economy! When the Diversey D-Man first showed 
the line | me the amazing difference between Diversey cleaners and the 
asy it is cleaner I was then using, I could hardly believe my eyes! I always 
y a thought that the lowest price cleaner was the most economical to 
a i use, but the Diversey D-Man proved how false, how impractical 
thle bn that is! I use Diversey cleaners exclusively now...and I am getting 
nh ° : ” 
swamps better cleaning in every way... and I am saving money, too! 
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These pictures were used to point out three particular faults in 
milk house construction. In left hand picture milk is shown unpro- 
tected on a milk stand by a dusty road. In right hand picture this 
fault is corrected by loading direct from milk house. In left hand 





picture milk house is connected to barn with an inside opening 


the worst offenders. We have had sev- 
eral cases where the owner, if notified 
of poor results, was able to handle the 
situation properly. Too often the re 
sponsible party does not get the poor 
reports and some one may try to cover 
up their troubles. This group of pro- 
ducers usually takes up a great deal 
of the fieldman’s time. 
3. Confusion Due to Changing Atti 
tudes of Sanitarians. 


This accusation possibly should 
have received top billing in this arti- 
cle since it probably is the most con 
troversial condition we have to face 
in the field. 

One fieldman or health official may 
recommend one method of cleaning— 
say milking machines, and another a 
different method. This is unfortunate 
since very often neighbors who are 
shipping to different markets within a 
milk shed have entirely different rec- 
ommendations. Good producers read 
the farm periodicals, attend extension 
specialist meetings, read letters from 


a responsible person at the milk plant 


and then hope to meet the market 
requirements. Some of the questions 
that confronts the producer are, should 
he use cleaner sanitizers, wet or dry 
store his rubber parts for his milker, 
use antibiotics for mastitis, what is the 


best type of spray for flies? 


Every supplier of cleaning com 
pounds argues that his products are 
the best and easiest to use. Recently 
a salesman offered free samples pro- 
miscuously to the 10 poorest producers 
we have. The only instructions accom- 
panying the samples were the label 
on the can. This, to my mind, is the 
wrong approach. It is unfair to all 
cleaning compounds. It has a certain 
psychological effect on a producer and 
he may show some improvement since 
he knows he is being watched. He 
possibly could have done as well with 
any other brand under the same con- 
ditions. You would not think of trust 
ing a new formula, piece of equip- 
ment, or method to the poorest em- 
ployee in the plant without any super- 


vision to prove a point, would your 


directly into the stable. This is corrected in right hand picture by 
the use of a breezeway between stable and milk house. This pre- 
vents odors from seeping into milk house and also permits bettes 
lighting in the stable. Right hand picture also shows the use of 
hinged windows as contrasted with the ordinary window shows 


in picture at left. 


My answer to the salesman was t 
send it to ten top notch producers apd 
see if they could do as good a job 
with the cleanser as their regula 
brand. After a reasonable trial perig 
have them give their qualified opin 
ion on the cleaner so that they could 
loo often the 
purchasing agent in, 


be cited as an example. 
manager or 
plant is sold on programs with whid 


the fieldman cannot get proper results 


Equipment to be used must mee 
the fieldman’s or plant’s standards a 
to sanitary construction for proper 


\ good field- 


man will anticipate a producer’s needs 


cleaning and sterilizing. 


and give him approved recommends 
An example of this would b 
the installation of a milking machine 


tions. 


Too often the farmer, being price con- 
scious, may be sold a system that is 
hard to keep clean. Perhaps the ma 
chine may have small vacuum lines 
that will not do an efficient job. The 
installation should be such that if fu 
ture expansion is ever made the origi 


Please turn to Page 79 





MFG. BY 


Sant- Matic 


MILKHOUSE EQUIPMENT 


The choice of nearly a million quality milk pro- 
ducers because it is built better to last longer. 
Write for information on the complete line of 
water heaters, can racks, and wash, rinse, and 
sterilize tanks. 








ILLUSTRATED 


FIG. NO. 114S WATER HEATER 
FIG. NO. 103 WASH, RINSE TANK 
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...- here are the stars of the Solar system 


OF QUALITY 
a A i k Y Farmer-owners and plant oper- 
& ie] U } oN b wh T ators know that the right equip- 


ment helps to keep operating 
costs down. That's why so 
many of them are Solar-Sturges customers. They know the long 
life and rugged strength of Solar-Sturges Milk Cans . . . know that 
Solar products, backed by 85 years of progressive leadership in 


the field. will do specific jobs better and more ec onomically. 


THE SOLAR PRODUCTS SHOWN 
ARE TYPICAL EXAMPLES: 


SOLAR SOLDERLESS MILK CAN Our finest can. Milk 
can steel heavily coated with tin. The Solderles- 
also offers the qualities of great ruggedness and 
lurability. We have built into it unu-ual strength 
and resistance particularly at those points 
exposed to hardest usage. 20, 32, 40 quart sizes in 
plug or umbrella cover. 


ALL PURPOSE DAIRY CAN Hanily. serviceable, al! 
steel throughout. For making cultures, for 
laboratories, for ice-cream plants with continuous 
freezers. 6 and 7% gallon sizes. 


JERSEY NEVERLEAK ROLL BOTTOM MILK CAN Du 
able throughout. Heavy gauge steel roll bottom 
that won't slash floors or platforms. Neck. 

breast and body are seamless. which not only 
gives added strength to the can but increases its 
worth as a sanitary milk container 


HUDSON NEVERLEAK HOOP BOTTOM Designed for 
extra heavy duty service. Neck, breast and body 
seamless and available in 20, 32 and 40 quart 


sizes, umbrella or plug cover. 


STAINLESS STEEL MILK STRAINER Features locked 
in-place cylinder disc, and seamless steel body. 

Slotted bottom for big straining area. Only two 
parts to wash. 14 and 18 quart sizes. 


So/ar-Sturges makes many other products of the 
same high quality. Among them are stirrers, 
samplers, receptacles. For intormation about any 
product in the Solar system, write 


SOLAR-STURGES Wig. Div. 
PRESSED STEEL CAR COMPANY. INC. +© Manufacturers—Solar Milk Cans, Solar Receptacles 
l’ermanent Stainless Steel Coolware ° MELROSE PARK, ILLINOIS 
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AMERICAN MILK REVIEW 


LARGEST MILK PLANT CIRCULATION in the multi- 
billion dollar dairy Industry. Member C.C.A. 


AMERICAN DAIRY PRODUCTS 
MANUFACTURING REVIEW 


FIRST Publication in the Butter, Cheese and 
Milk Products Field. Member C.C.A. 


AMERICAN EGG & POULTRY REVIEW 


THE LEADER in the billion dollar Egg and 
Poultry Industries. 


WHO’S WHO IN THE DAIRY INDUSTRIES 


AND 


WHO’S WHO IN THE 
EGG & POULTRY INDUSTRIES 


The recognized yearbooks of these industries. 


THE PRODUCERS PRICE-CURRENT 
SUBSCRIPTION EDITION 
Recognized everywhere as the authority on current values in the 


New York produce markets—eggs, poultry, butter, cheese, fruits, 


vegetables, etc. 


URNER-BARRY COMPANY 


PUBLISHERS SINCE 1858 


92 WARREN STREET NEW YORK 7, N. Y. 
Tel.: Digby 9-0240 
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PRODUCE SALES PROMOTION MOVIE 


New Jersey Dealer and Producers Poo| 


Resources in Picture Making Venture 
A group of New Jersey dairymen have teamed wi 


the dealer who handles their milk to develop « new mj 


promotion device — a professionally-produced motion pj 
ture aimed to help sell their milk at the retail level, 
While the film, “Something To Crow About”, doy, 


in sound and color, helps sell milk in general, it gip 
specifically to boost the business of Raritan Valley Far 


the Somerville firm which is the other half of the teay 


So far as is known, the division of cost between th 
dairymen and the dealer is the nation’s first. It brea} 
the ground in the recognition oi producers’ responsibilit 
in advertising and promotion of his own product at th 


retail level. 


Machinery tor the cooperative effort is The Rarita 
Valley 
furnished by 


whose funds a 
checkoff. — Rarita 


Valley Farms matches the sum thus raised 


Farms Producers Association, 


a voluntary dairvman 


Other Media Used 


The promotion fund is not being spent on the fi 


alone — radio and other time-tested media are also |x 


ing employed. But the major effort and investment ha 
been made in the motion picture and an intensive ca 
paign for widespread showing in Raritan Valley’s prin 


pal sales area is being planned. 


Joseph Hoffman, president of the Producers Associa 
tion, called the promotion plan “a long step forward” 
the local merchandising of milk by the dairymen then 
selves. 

“Our producers realize they have a big stake in th 
success with which Raritan Valley Farms sells the mil 
we produce. It seems only common sense that we sho 
our interest and concern by participating directly in th 


job of promoting the sale of our own product.” 


Joseph Frelinghuysen, Jr., company president, prais 


the teamwork the cooperative sales effort represents 


“In business, as elsewhere, teamwork pays off. Wer 
delighted to have the men who keep the herds that sup 
Raritan Valley milk pitching in alongside us on this 
which is so essential to everyone of us who make up the 


taritan Valley team.” 


The technique developed by the farmers and thei 
dealer is one that can be used successfully in the prom 
tion of almost any other agricultural commodity, believ 
Bob Bell, 
thority. 


Filmsmiths executive and merchandising au 


“Merchandising every other commodity is a respol 
sibility which producer and distributor consider too imp 
tant to leave to either one alone. Many highly-develope 
and successful cooperative promotion plans are provilit 


their worth in almost every business 


“Agriculture's problem is basically the same as 2m 


1 


other industry which depends upon the favor of the ct 
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Like the airplanes and better automo- 
biles, both the Wright "Master Series” 
and "Shorty" can washers are hydraulic- 
ally equipped. This modern power unit 
eliminates micro switches, clutches, 
arms, levers, gears and cams, cuts 
lubrication requirements to a minimum, 
prevents injuries to personel and 
damage to cans and covers. The Wright- 
draulic can washer guarantees far lower 
maintenance costs and is priced in line 
with can washers of comparable capacity 
which offer only half the value. For 
cleaner cans, smoother operation, 
greater safety and real economy 


BUY WRIGHT. 


@ MANUFACTURERS OF QUALITY DAIRY EQUIPMENT © 


23 ROETZER STREET 


April, 1951] 


e BUFFALO II, NEW YORK 
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BUILT TO TAKE 


PUNISHMENT 


and SAVE DOLLARS 


with “LIFE EXPECTANCY” OF 
MANY YEARS—AND LESS 
“REPLACEMENT” TROUBLE 
THAN ANY OTHER CASE ON 
THE MARKET TODAY. 





Model No. 760 
Erickson Aluminum Milk Bottle Case 


Manufactured py 


C. E. ERICKSON CO., INC. 


DES MOINES, IOWA eta 
9: 


- 
aium 
LuMinum 


Sold Exclusively by 


REYNOLDS METALS COMPANY 
LOUISVILLE, KENTUCKY 
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umer. The method worked out at Raritan Valley |og 
like a modern and effective answer to consumer-ieve] me 
chandising in agriculture.” 


The 20-minute film which Filmsmiths has 
over to Raritan Valley is broad-guaged in its 


turne 
proach 
designed to prove interesting and informative to age ley. 
from school-age through adulthood. 


The script uses a rooster as ‘narrator’. A professioy 





Broadway actor furnishes his ‘voice’. The rooster. a som: 
what cynical bird, comments humorously and sarcastic] 
at first, but then watches with growing interest as 4 
whole story of milk production, from farm to consume 
unfolds before him. 


The cynic is converted by the film’s end and th 
rooster urges his family of tiny chicks toward a pan of free 
milk with the observation that “If it’s good enough { 
them, it’s good enough for mv gang too!” 


The Raritan Valley project is being watched clos 
by dairymen from other parts of the Northeast and } 
other commodity interests as well. They are scanning bol 
its promotion effectiveness and farmer-response to thy 
financing plan, the two key factors upon which the sprea 
and growth of this progressive marketing program ma 


likely depend. 


The film was made by Filmsmiths, Inc., a Ney 
Brunswick, New Jersey independent picture producing 
organization. 


J 
MIF SALES TRAINING INSTITUTE 


Well Planned Program Will Hold First Session at 
Burlington Hotel, Washington, on April 23 


First session of the Milk Industry Foundation’s nev 
Sales Training Institute is scheduled for April 23 in Wast 
ington, D. C. 


B. F. Castle, Executive Director of the Foundation 
says “the first session from April 23 through May 4 wil 
be of unusual interest to the entire industrv as the first 
class will be a factor in helping determine the curriculun 
for future classes. Members of the Sales Training Institut 
Sub-committee will attend the first course to lend con 
structive assistance in establishing the Institute as the out 
standing center where the trainers of salesmen in our in 
dustry are trained.” 


The Sales Training Institute Committee is headed by 
T. D. Lewis, Vice-President of Arden Farms, Los Angeles 
and the Subcommittee is under the chairmanship of Dr 
F. Bruce Baldwin, Vice-President of Abbotts Dairies 
Philadelphia. 

Both Mr. Lewis and Dr. Baldwin are members of the 


Board of the Foundation and of the Executive Committee 


The schedule of sessions of the Sales Training Institute 


April 23-May 4 
May 14-May 25 
June 4 -June 15 
June 25 -July 6 


July 16 -July 27 


American Milk Review 


Each 
tp 5:00 p-n 
or wided di 
to the impr 
ut the ml 
Burlington 
Guest 
utstandin$ 

iccording 
f the Fou 
their fields 
ndustry, © 


ations do 


The ] 
ios. Cis 
lead prac 


Manuals | 
to present 
ind to de 
minder Sir 
hear his 
the use ( 
fer sug, 

The 
ind livin 
hasis to 
Institute 
mly 

Dr. 
tute, has 
He has 
both in 


Sul 
fessor 0! 
ginia. | 
tion tro 
if the | 


that ins 


sales tr 
ents, r 
terestet 

The Bs 

T 

oiled. 

| utives 
It con 
busine 


T 
mp! 
bers , 
f ass 
is the 
voult 





ley loo} 


”v el mer 


‘S tume 
proach - 


ige leve 


| tession, 
> & SOme 
Castical] 
t as th 


Onsumer 


and th 
1 Of freg 


ough f 


1 Close} 
and b 
ing bot} 
to the 
e sprea 


im ma 


a Nev 


oducing 


ion at 


1S new 


Wast 


datior 
4 will 
1e first 
iculum 
istitute 
1 con 
e€ Out 


mur in 


led by 
igeles 
f Dr 


airies 
of the 


\ittee 


titute 


view 











Each class session will begin at 8:00 a.m. and run 
«) 5:00 p.m. daily. A total of 83 hours of instruction is 
orovided during the intensive two-weeks course devoted 
athe improvement of training and merchandising through- 
wut the milk industry. The sessions will be held at the 


Burlington Hotel in Washington 


Guest lecturers who will appear at the Institute are 
ntstanding in the fields of training and merchandising. 
ccording to Thomas W. Douglas, Educational Directo 
r the Foundation. They will be recognized authorities in 
their fields and will represent leading universities, the milk 
ndustry, other trade associations, and industries and organ- 
zations doing outstanding training and merchandising jobs. 


The main emphasis of the course is on practice ses- 
sons. Class members, for example, will be called on to 
lead practice training sessions, using the Balanced Job 
Manuals and Sales Casts as a basis for class discussion; 
to present sales talks for particular products and services; 
and to demonstrate sales techniques to a “new employee” 
under simulated conditions. Each conference member will 
hear his presentation as it sounded to the class through 
the use of a tape recorder and other class members will 
fier suggestions for greater effectiveness. 

The tuition fee for the course is $125 per enrollee; 
ind living expenses in Washington will be on an economical 
The services of the 


Institute are available to Foundation member companies 


basis to the participating company. 


mly. 

Dr. Douglas, who will direct the Sales Training Insti- 
tute, has a broad and valuable experience in sales training. 
He has also had a wide experience in educational affairs, 
both in the university and trade association fields. 


Subsequent to service in World War II, he was Pro 
fessor of Business Administration at the University of Vir- 
ginia. He holds advanced degrees in Business Administra- 
tion from the Wharton School of Finance and Commerce 
of the University of Pennsylvania and was identified with 
that institution as an Instructor in Industry. 


The Sales Training Institute is planned for all execu- 
tive and supervisory personnel concerned with sales and 
sales training. This includes sales managers, superintend- 
ents, route foremen and other management personnel in- 
terested in expanding markets for milk and milk products. 
The Balanced Job Manuals and other material will be used. 


The Balanced Job material represents essentially the 
boiled-down and tested experience of ‘successful sales exec- 
utives and salesmen in the fluid milk distributing industry. 
It contains the known and up-to-date methods of getting 
business and stimulating men to do a better job. 


The fact that the Milk Industry Foundation has this 
‘omplete sales training program in operation for its mem- 
bers when the need for it is great emphasizes the value 
f association committee work. The sales training program 
is the type of project that an individual milk company 
would not be in a position to attempt on its own. 


With other food products giving milk more sales com- 
petition than at any other time in industry history the 
lemand for the Sales Training Institute spotlights industry 
letermination to put up a real battle to maintain its posi- 
tion with adequately trained personnel. 
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CLEANING ENGINEER 


CUT CLEANING COSTS BY SAVING TIME 


® Check total costs at the end of one year— 
you'll find you pay much less for Holcomb 
materials than any other cleaning products. 

Holcomb waxes do not chip, wash off or 
discolor—your floors need rewaxing less fre- 
quently. Holcomb brushes and cleaning equip- 
ment are expressly designed to cut cleaning 
time. And Holcomb soaps and cleaners go 
farther—much farther. 

Call your nearby Holcomb Serviceman. He’s 
a cleaning engineer—backed by the world’s 
largest cleaning research laboratory. Let him 
make a complete cleaning survey, give you 
scientific cleaning recommendations. 


RESEARCH LABORATORY AND FACTORY, INDIANAPOLIS 7 


Branches in New York and Los Angeles 





- » 


4 


TL ROL COMB 





MANUFACTURING: COMPANY 
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ALL ALUMINUM 


Aolliugsworth TRUCK 





@ Stainless steel 
runners reduce 


case friction. 


REFRIGERATORS 


@ Here is a truck refrigerator that affords all 
of the ‘‘most-wanted’’ features. This quality 


Completely aad . 
* box features lifetime, all aluminum, airplane 


sealed. type construction riveted for super 
Moisture strength. Nickel plated screws and stainless 
cannot steel hardware make the entire assembly rust- 

proof. Double than normal insulation gives you 
decompose maximum cooling efficiency and economy. Fifty 
insulation. pounds of ice maintains a 44° temperature for 


30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks . Special 

Boxes Made to Order. 


@ Padlock 
in latches. 


holes 


@ Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
tray. 














Mod tel) 
@ Moderately JOHN R. HOLLINGSWORTH CORP. 
H CLIFTON HEIGHTS * PENNSYLVANIA 











Working for You 


Seal-Leaks will make you just as happy as they do 
multiplied thousands of other up-to-the-minute milk 
plants the country over. 





And why shouldn't any care- 
ful milk plant operator be happy, with every line-joint 
in his entire place milk-tite indefinitely? Always a 
perfect fit. Sanitary neostyle unit packages that keep 
the unused Seal-Leaks always sweet and clean. A 
universal size assortment — and a nation-wide jobber 
hook-up that’s unbeatably handy. 


Yes. your ‘ bber stocks them And he'll order 


shapes and thicknesses 1 hurry mail 


Ask your Jobber for SEAL-LEAKS by Name. 


special 


tur sample 


UNIVERSAL NAME 
IN GASKETS ~ 


BEAVERITE PRODUCTS. INC. 
Beaver Falls. New York. U-S-A: 
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ADA PUSHES COTTAGE CHEESE 


Dairy Farmers, Peach Growers and Related Foo, 
Organizations Launch Big Sales-Powered Drive 


Setting the style for spring salads the nation oye 


the American Dairy Association has marshalled its ad, 


ver 


tising and merchandising forces for a springtime sa) 


drive spotlighting cottage cheese. The campaign begy 
in March. 


“Nothing like it has ever happened to cottage cheey 
before,” says Owen M. Richards, Chicago, general may 
ager of ADA. “There’s more of everything in this four 
annual cottage cheese drive . . . more related food organi. 


zations more ads featuring cottage cheese . 


. Mor 
coverage in magazines, newspapers and radio . Mor 
point-of-sale material . more store displays . More 


food page features. 


“It’s all of us working together,” Richards noted. “Its 
another striking demonstration of sowing pennies and reap. 
ing dollars. Yes, it’s the ADA Set-Aside pennies invested 
by dairy farmers everywhere just once a year that mak 
merchandising mobilizations like this possible throughout 


the year.” 


Spearheading the new spring salad campaign wer 
the full color cottage cheese ads of the American Dain 
Association, featuring three enticing salad combinations j1 
the March 11 issue of American Weekly and the April 
issue of Ladies’ Home Journal. The combined circulation 
of these ads tempts the appetites in 15 million homes 


countrywide. 
Three Ads to Every Home 


Widespread related food support for cottage cheese 
is gained through the merchandising mobilization of big- 
time The list California 
Cling Peach, Libby’s, Ralston-Purina, Del Monte, National 
Biscuit, Dole and General Foods. 


national advertisers. includes: 
Products featured with 


cottage cheese are pineapple, peaches, fruit cocktail, crack 


Millio 
yd mats | 
cheese anc 
dered at 
tainer lids 
tainer man 
yental Can 


Three 
presented i 


jation. Th 








peaches ), 


Treasure 





ers, rye Wafters and gelatin. Through national magazines 
and newspaper supplements, there will be the widespread 
coverage of 150,000,000 sales impressions. That total aver- 


ages more than three ads to every home in the nation. 


Cottage cheese hit the air waves with a nationwide 
network radio broadcast during the noon hour on March 3 
It highlighted the “Man on the Farm” program heard over 


$30 radio stations through the Mutual Broadcasting System 


Chuck Acre, well known master of ceremonies, will 
make millions mindful of the gaodness of cottage cheese 
as the star food ingredient in springtime salads. The pro 
gram is heard between 12 and | o'clock in every time zone 


across the country. 


Food editors and radio commentators in key market 
centers will add their voices to the spring salad event 
Distribution of a “salad package” to this influential public 
service segment will form a merchandising centerpiece for 
the campaign. The “salad package” will contain cottage 


cheese, cling peaches and Ry-Krisp. 
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Millions of milk bottle hangers, special store posters 
ind mats | local newspaper tie-in ads featuring cottage 
Food cheese and cling peaches in Sombrero salad have been 
ve dered at he retail level. Sombrero cottage cheese con- 
tainer lids are being made available by three big con 
Over tainer manufacturers Lily Tulip, Sealright and Conti- 
iver nental Can 
sales ADA Sales Trio 
YE Gar 
f- Three new taste-tempting salad treats are colorfully 
vocented in the advertising of the American Dairy Asso- 
resent \ 
hees ciation. They are Sombrero (cottage cheese and cling 
Man 
_ SERVE with EASE...SURE TO PLEASE... 
Ourt} 
'gani- 
more 
more 
more 
“It’s 
reap- 
ested 
maki 
shout 
were D r 
. MPA OPT « 
Dairy PIOCTECIO THEIR 
ns In , ’ 
, r Prof, 
Apri MILK @/a//ty AND Your Profrits 
ation 
—_ High grade herds produce quality milk, but from there on it 
takes an effective sanitation program to keep bacteria counts 
low and milk quality high. To be absolutely sure that your pro- 
ducers’ milk pails, cans, utensils and equipment are sanitized 
reese effectively, supply them with LO-BAX chlorine bactericides. 
y Pp+y 
big- 
ornia Tey we toon el soda sim G Bre rt se of ooh VOVCt o* 100 pasty seauae Bax 
ional , CHLORINE BACTERICIDES 
with oS a oS . + pletion. 4 4 Bi 
a seep age — me ——_ and NOW AVAILABLE WITH OR WITHOUT 
ac reasure Island (cottage cheese with fruit cocktail). 
we , A WETTING AGENT 
; “Serve with ease . . . sure to please . . . salads made ; ‘ ; 
read | TR ee cieeen* i. ot “4. —_ Pictured j LOBAX =21 —Chlorine with a wetting agent 
var vith cottage cheese,” is the catchy heac ine. ictured in | ZB where extra penetrating action is desirable. Kills 
ippetizing array are the three salad stars with copy blocks bacteria fast—rinses freely—leaves no calcium de- 
giving descriptions of each. === \ posits—no off odors. Exceptionally smooth and easy 
wid <> _ ; : , ? eanaiet 
7” Driving home the versatility of cottage cheese in the | Was 9" milkers’ hands and cows’ sensitive teats and udders. 
sis menu, the clincher lines of the ADA ad suggest: “The LO-BAX SPECIAL — Contains 50% available 
over smooth tangy zest of mellow cottage cheese makes for chlorine in dry, free-flowing form. Dissolves quickly 
tem grand eating in so many ways! Tasty with fruit. . . in water, hard or soft, hot or cold, to make clear, 
will delicious in salads. fast-acting rinse solutions. Harmless to cows’ udders 
« ‘ 5 , . and milkers’ hands. 
eese Blend with chives- chopped olives—peppers—sliced 
pro nions—celery—radishes—raw carrots—to make tempting ap- | For a steadier supply of high quality incoming milk recommend 
zone petizer, spread or garnish. Sliced cold meat served with that your producers sanitize with these LO-BAX bactericides. 
cottage cheese looks good ... tastes better. Cottage cheese Write today for full information. Mathieson Chemical Corpora- 
is wonderful in cheese cakes and blintzes . . . plus scores | tion, Mathieson Building, Baltimore 3, Maryland. 
ket of other mealtime dishes.” 
ent. . : 
lic Commenting further on the current cottage cheese 
fo campaign, ADA manager Richards says: “It’s the greatest e 
» TO , , : 
sales impact ever given cottage cheese and comes at a 
ag ad ; aie 
: time when public acceptance for a food bargain in favor 4ESO 
ind nutrition is at its highest.” 
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STOELTING Standard and 


Model Pasteurizers 


Deluxe 
SIZES FOR EVERY NEED 
20, 30, 50, 75, 
100, 200, 300, 
500 Gallons 


Stoelting offers one of the 
most popular and com- 
plete lines of all-size 
Standard and Deluxe 
Model Dry Steam Pas- 
teurizers in the nation 

. the “Flavorite” ... 
time-honored throughout 
dairyland. The same fine 
engineering and expert 
fabrication that has made 
the 100, 200, 300, and 500 
gallon “Flavorite” the 
favorite in so many 
creameries and milk 
plants, goes into the 20, 
30, 50, and 75 gallon 
“Flavorites”. The Stoelt- 
ing principle of Dry 
Steam Heating assures 
preservation of a deep 
cream line and sweet 


ee rp gee ‘“FLAVORITE”’ 
ic aeual tadieet ae. DRY STEAM HEATING 


pellor type agitator keeps the milk moving gently without 





foam regardless of the amount being pasteurized. Agitator 


is driven by a gear-head motor entirely enclosed and self- 
lubricated. Motor uncouples instantly from agitator shaft 
and swings to one side for quick and easy cleaning of the 
machine. Whether you need a small or large pasteurizer 
... for starter, milk, cream, sour cream, buttermilk, choco- 
late milk, or other dairy products . . . choose a Stoelting 
“Flavorite” right in size, right in price, right in quality 
Stoelting Also is a National Manufacturer of Intake and 
Weighing Equipment, Cold Milk Filters, Tanks, Cottage Cheese 
Vats, Canwashers, Conveyors, Sanitary Pipe Washing Machines, 
and other popular items. 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the Dairy Industries 
KIEL + WISCONSIN 
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Gis IN JAPAN GET MILK 


Extensive Reconstituting Operation Provides Armes 
Forces With Improved Palatable Bevercge 


Yokohama—Some of the things they have done 
bossy’s main product at branches of the International Dain 
Supply Company’s milk recombining plants, Oakland 
Calif., would cause that noble beast to expand her chey 
with pride. 


W. P. Merrill, who explained the process, has bee, 
managing the operation of one of these plants for the pas 
two years with the help of H. F. Bode and [orty-seye 


Japanese technicians. Several such plants in Japan supph 
all Army and Air Force installations, as well as the Pog 
Exchange snack bars, and authorized Officers and enlist; 
Clubs. These dairy plants were established in Japan q 
a contract basis by the Quartermaster Section, Japan Logis 
tical Command. 


The milk produced is a far cry from the pale, chalk 
like substance that was served American troops overseas 
in World War II, which is concrete proof that Uncle Sap 
is deeply concerned about the quality of soldiers’ choy 
In close co-operation with the entire dairy industry, ¢ 
Quartermaster developed this unique if not revolutionar 
process of recombining milk. 

They start by re-chlorinating the water. Then it 
pumped through a precipitation filter containing ferrous 
sulphate. From there it goes through a sand and grav 
filter to remove any remaining solids, and on through 
charcoal filter to remove the chlorine taste. From here it 
is pumped into a storage tank, and by this time it is 
pure as water can possibly be. 

From the water storage tank a measured amount o! 
water is pumped into a 300-gallon capacity pasteurizing 
vat and while the water is being pumped a dairy techniciar 












































“DRUNK MOST LIKELY!’ 
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, an enciosed room pours an exact amount of milk solids 
through « funnel into a strong pump which thoroughly 
blends the water and milk solids. These milk solids come 
entirely from the Pacific Slope area of California, Wash- 
agton ancl Oregon. and from the Great Lakes region. 
While the vat is being filled with the water and milk solids. 
nore technicians are putting just the right amount of but- 
wrfat into the vat to give the milk richness and flavor. 
this butterfat looks like melted butter and is 99.8% pure 
utterfat. It is frozen and shipped from America in 5 
gllon tins. When all these ingredients have been added 
athe proper amount, pasteurization begins. Large stain 
oss steel agitator blades revolve constantly and the milk 
sheated to 143°F. and held for 30 minutes. At the end 
{this time the milk is pumped through a homogenizer 
shich breaks up the fat globules to within one-tenth of 
heir normal size and thoroughly mixes the milk so that 
he last drop from a glass is as rich as the first one. From 
he homogenizer the milk is pumped to a five-foot tower 
tainless steel cooler. As it bows down over the cooling 
ils the temperature is reduced from 143°F. to 34°F. in 
matter of seconds and from here the milk is pumped 
ato stainless steel storage tanks and held in readiness for 
ottling. Pasteurization is now complete and the next step 
sto put the milk in sanitary milk containers to protect all 
he milk’s richness. 

The plants make chocolate milk, can make cream and 
ittermilk, and produce ice cream in three sizes of pack- 
ges and in several different bavors. 

Supervision of the plants is exercised under overall 
licies of the Quartermaster Section, Japan Logistical 
mmand. In addition to its occupation mission the Japan 
Logistical Command, Maj. Gen. Walter L. Weible com 
nding, is responsible for logistical support to United 
Nations Forces in Korea and the occupation troops in 
span (Army, Navy, and Air Force). 


@ 
NEW CHEESE WHEY PRODUCT 


The development by the Bureau of Dairy Industry 
{hydrolyzed whey protein, a product suitable for use 
cheese spreads and other foods and one that may pro 
de another source of income to cheese makers, was an- 
meed recently by the U. S. Department of Agriculture 

The announcement was made before the research com 
ittee of the National Cheese Institute which has just 
nuded a 3-day meeting here in Washington. Mem 
es of the committee spent 2 days in discussions with 
¢ Bureau’s cheese researchers and reviewed the entire 
eese research program now under way in the Bureau. 

Hydrolyzed whey protein is a smooth bland product 
ade from the protein precipitated from cheese whey. 
lhe precipitate is converted, or hydrolyzed, by a com- 
wetial enzyme into a product of excellent taste that 
mpares favoarably with cream cheese in food value. 
em 4 to 5 pounds of the new product can be made from 
"pounds of whey, and no special equipment is needed 
its manufacture in the cheese factory. 





set 


Revie 


A public service patent has been applied for to pro- 
«tt the Bureau’s process for enzyme hydrolysis of whey 
rotein. 


_ Bureau chemists told the committee that work on the 
DI prosphatase test has been completed and that the 
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MILK becomes Money 
on your SCALES! 





Errors made at the scale 
stay wrong forever. There 
is no chance to recheck; 
either because the milk (or 
other dairy product) has 
been shipped or, if in- 
coming, has lost its identity POUNDS DOLLARS 
in the general stock. & EDM} becom Em « 
You’ve got to be right— OUNCES CENTS 
weigh it right—Toledo 
Printweigh means accu 
rate weights accurately 
recorded! 


STOP HUMAN ERRORS 
with PRINTWEIGH 


PRINTWEIGH 
SCALES give you accu- 





rate printed records of 
each weighing opera- 
tion in your milk plant— 
positive assurance that 
your weight facts are 
right every time! Prints 
big, clear figures on 
tickets or strips. Saves 
time, stops losses for 
milk receiving and other 
dairy operations. Send 
for bulletin 2021 on 


modern weight control 





Printed weights assure accurate milk 
receiving records. 


TOLEDO 


r-—--HEADQUARTERS FOR SCALES--~—~ 


TOLEDO SCALE COMPANY 
1210 Telegraph Rd., Toledo 1, Ohio 


Please send me bulletin 2021 describing Toledo weight control. 
NAME 
COMPANY 
ADDRESS 
CITY STATE 
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Why Suewof) Strainers 
Are SUPCTION. 
/ CHECK THESE 5 points 


1 Exclusive type strainer 

* perforations mean larger ¢ 

area for milk to pass 
through. 





2 Larger strainer area 
* means faster filtering — 
saves time. 


3 Cotton disc forms gasket, 
* preventing unstrained 
milk from by-passing fil- 
ter—only clean milk gets 
through. 





4 Seamless, solderless construction provides 
* surfaces which are easy to clean and 
sterilize. 


5 In sizes for 612” or 7/2” cotton discs and 
* available with either short or long handle. 


Write for full 
price information SOHN | wo0D | Est. 1867 


JouN Woop Company 


SUPERIOR METALWARE DIVISION 
509 Front Avenue * St. Paul 3, Minnesota 











| More 


I! Features 
* 


More 


A products 
* 


- Jere 
Profits 





Advanced Construction 


ROGERS SPRAY PROCESS MILK 
DRYING PLANTS 


Rogers offers you more .. . in extra features . . . extra 
economy . . . extra profits. First in importance is full 
recovery of solids . . . a no-loss, full profit return. A 
simple, positive type air separator and specially designed 
cloth filter bags make it possible to produce more than 
one pound of powder (accounting for moisture) for 
each pound of milk solids delivered to the drier. Write 
for the Rogers profit-facts now. 
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test has been adopted by the Association of Offi ial Ag 
cultural Chemists as the official test for milk and creay 
Cheddar-type cheeses, and the soft, uncured cheeses, Th, 
Bureau's test was developed at the suggestion of the cheey 
committee several years ago. It is used to determi, 
whether milk and cream have been pasteurized adequate] 
and whether various dairy products have been made frop 


adequately pasteurized milk. 


Other lines of cheese research reported on by Burea 
researchers in the 2-day meeting include: Manufacture of 
Swiss cheese from pasteurized milk; the effect of tyramin, 
content on the quality of Cheddar cheese; quality improy 
ment studies of brick and Italian-type cheese now unde 
way cooperatively at the Ohio and Wisconsin experime 
stations; the use of supplemental starters in the man 
facture of cheese; effects of antibiotics in milk from coy: 
treated for mastitis; and the use of quaternary compound 


as sanitizers in cheese factories 


Members of the research committee of the Nationa 


Cheese Institute who attended the sessions wer 


A. O. Call, Western Condensing Co.; A. B. Ereksoy 
Borden Co.; E. W. Gaumnitz, National Cheese Institut 
J. E. Ingle, Swift & Co.; W. C. Loy, Wilson & Co.: D.D 
Nusbaum, L. D. Schreiber Co.; H. S. Mitchell, Swift & ( 
S. M. Pope, Tolibia Cheese Co.; Z. D. Roundy, Armour & 
Co.; J. B. Stine, Kraft Foods Co.: and O. W. Woodyar 
Cudahy Packing Co. 


Members of the Bureau of Dairy Industry who pa 


ticipated were: 


O. E. Reed, chief; R. E. Hodgson, assistant chief 
G. E. Holm, head of the Division of Dairy Products Re 
search Laboratories; E. O. Whittier, assistant chief of th 
laboratories; R. P. Tittsler, H. R. Curran, and R. E. Ha 
grove, bacteriologists; G. P. Sanders and O. S. Sager 
chemists; and H. E. Walter, J. P. Malkames, and A. M 


Sadler, dairy manufacturing technologists. 
* 


M.I.T. ANNOUNCES FOOD COURSE 


Annual Summer Feature Set For June 25 to July 13 
Under Prof. Walter H. Gale 


A three weeks’ special course in food technolog) 
from June 25 to July 13, a feature of the 1951 Summer 
Session at the Massachusetts Institute of Technology, has 
been announced by Professor Walter H. Gale, in charge 
of M.I.T. summer session activities. 


To be given under the direction of Dr. Bernard E 
Proctor, professor of food technology at the Institute, the 
intensive course will give particular emphasis to recent 
developments in food manufacture and control. In addi 
tion to lectures, demonstrations, and conferences at M.LT 
there will be opportunities for group visits to representa- 
tive food industries throughout greater Boston. 


The course, intended principally for those having 
some knowledge-of the basic sciences pertinent to food 
technology, should prove valuable to advanced students 
in other sciences as well as to executives and employees 


in food industries,- according to Dr. Proctor 


American Milk Revie’ 








VIR 


fine Arra 
Cor 


Spark 
Compan) 
roducts : 
, near rec 
nembers. 
the dairy 
ty conside 
noved all 
properties 
Speal 
Health Re 
Ohio State 
ff Satety 
editor anc 
nal: Robe 
Baker, Fa 
nissioner 
L. White 
Harry N. 
Bennett, 
Blalock, 
Offic 
To s 
ery, Fred 
burg We 
president 
ford, Vir 
Fleshmar 
ginia, W. 
Stahl, M 
uirlng sec 
Products 
ears. 
Dire 
the office 
Charlotte 
Co., Ric 
Co., Roa 
ucts Assi 
Farms, } 
ery, Fre 
ery Co.., 
Co., Ric 
ton, Va. 
ind T. J 


Mr 
Council, 
gram. | 
Was pre 
Dairy I 
Was enj 
Wednes 

Th 
Rogers 
Illinois 
dated I 


treasure 


April, 


D. | 
x ( 
our & 


dvar 


ly 13 


ol ¢\ 
imme 
V, has 


harge 


rd E 
e, the 
recent 
addi 


M.LT 


senta- 


aving 
) food 
idents 


lovees 


eviev 








VIRGINIA CONVENTION SCORES 


fine Array of Good Speakers Provide Roughage and 
Concentrates for Thinking in Old Dominion 


Sparked by dynamic Brian Blalock of the Borden 
Company the annual convention of the Virginia Dairy 
Products Association kicked over the thinking engines in 
near record number of heads belonging to milk dealer 
nembers. In a program that touched on broad phases of 
the dairy industry but found time to stop for a moment 
detail, the 


noved all the way from dairy plant sanitation to nutritional 


consider particular aspects in convention 


properties ot milk. 


Speakers included Dr. C. A. Abele, Director of Public 
Dr. Ira A. Gould, 
Ohio State University; Walter A. Bryant, Field Supervisor 
Market Service; Fred H. Sorrow, 
editor and publisher of the Southern Dairy Products Jour- 
nal: Robert Diamond Milk Products Co.; N. R. 
Baker, Fairmont Foods Company; Parke C. Brinkley, Com- 
nissioner of Agriculture, Commonwealth of Virginia; E. 
L. White, White Ice Milk Company; Dr. 
Harry N. Love, Virginia Polytechnic Institute; Miss Emily 
Bennett, Director of Central Dairy 
Blalock, The Borden Company. 


Health Research for the Diversey Co.; 
f Safety Engineering, 


Engle, 


Cream and 


Council, and Bryan 


Officers elected for the coming yedr were: 


To succeed Mr. Claude J. McLain, Farmers Cream- 
ery, Fredericksburg, Virginia, Mr. E. B. Campbell, Lynch- 
burg Westover Dairy, Lynchburg, Virginia, was elected 
president. Mr. G. Roy Weaver, Clover Creamery Co., Rad- 
ford, Virginia, was elected vice-president and Mr. C. L. 
Fleshman, Lynchburg-Westover Dairy, Lynchburg, Vir- 
treasurer. Mr. C. L. 
Stahl, Monticello Dairy, Charlottesville, Virginia, the re- 


ginia, was elected secretary and 
tiring secretary and treasurer, has served the Virginia Dairy 
Products Association in this capacity for the past twenty 
ears. 

Directors elected for the ensuing year in addition to 
L. Stahl, Monticello Dairy 
Charlottesville, Virginia; F. F. Rennie, Jr., Virginia Dairy 
Co., Richmond, Virginia; H. M. Bush, Clover Creamery 
Co., Roanoke Va.; M. H. Burchell, Alexandria Dairy Prod 
L. Miller, Warwick 
Farms, Newport News, Va.; C. J. McLain, Farmers Cream 
ery, Fredericksburg, Va.; W. C. Marsh, Staunton Cream- 
ery Co., Staunton, Va.; E. G. Hedgepeth, Richmond Dairy 
Co., Richmond, Va.; F. H. Leistra, Augusta Dairy, Staun- 
ton, Va.; W. C. Miller, Garst Bros. Dairy, Roanoke, Va.. 
ind T. J. Neale, Birtcherd Dairy, Norfolk, Va. 


the officers, were: Messrs. C. 


icts Association, Harrisonburg, Va.; E. 


Mrs. Thelma Yearout, director of the Richmond Dairy 
Council, was chairman of the ladies’ entertainment pro- 
gram. Entertainment for the ladies and for the banquet 
was presented by the Cavaliers, an organization of the 
Dairy Industry Supplymen in the state of Virginia, and 
vas enjoyed by all. The 36th annual banquet was held on 


Wednesday night; the concluding day of the convention. 


The Cavaliers elected Messrs. D. D. Whitley, Brown- 
Rogers Dixson Co.. president; F. F. Jones, Jr., Owens- 
Illinois Co., vice-president, and James E. Purcell, Consoli- 
lated Paper and Box Manufacturing Co., secretary and 
treasurer, 
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White Dairy Barns 


to comply with U. S. Public Health Requirements 


AT NEW LOW COST WITH 
Spra-Master and Spra-White 
You Get a Portable bs ier = & 

Unit for Spraying Dairy #3 
Barns with Spra-White, 





Water Paint or Insecti- 
cides 

-- PLUS - - 
1,000 Ibs. Spra - White 


containing Lindane. 
(Approved by U.S. Dept. of Ag.) 


$195.60 


ALL FOR ONLY 


FREIGHT PAID 

Motor-driven Spra- Master 
is small, portable, high ca 
pacity. Includes pump, hose, 
gun, and H.P. motor. Can 
be used with detergents to 


greasy walls, and equipment; to spray water paints, 


nsecticides, etc. SPRA-WHITE with LINDANE mixes 
with water to paint inside walls. Dries as white as snow 

ONE COAT COVERS WON’T RUB OFF! 1,000 
lbs. covers 8 to 10 dairy barns. Also fine for all interior 
valls in basements, plants, warehouses, garages, et 
Learn how other dairies, creameries and food plants are 
iving money with Spra-Master and Spra-White 


Write for Complete Details and Literature 


D-V Laboratories, Inc., Dept. AMR-4, Cedar Rapids, lowa 











IT PAYS TO USE R&M QUALITY FILTERS 


™ 


2 





WRITE: REEVE & MITCHELL 
300 SPRUCE STREET - 





PHILADELPHIA 7, PA. 
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WINS 1950 SEALRIGHT CONTEST 


Indiana Housewife Captures Grand : 
Prize of Packard Car — Lauds Wie Saved Gn ald ane 


- ‘ but ‘*, when her 
Sanitation Program thinking on milk closures 


Mrs. Thelma Whitaker of 2506 Elm won her a new Packard 


; . Mrs. Thelma Whitaker 
St., New Albany, Indiana, customer said good-bye to the old 


Borc 


Amo 
Nonfat / 








of the Purity Maid Products Co. of one and tried the new National 
that city, has won the Packard auto ame tw Gee 

mobile grand prize in the 1950 sani ORDE 
tary protection of milk statement na lac,” | 
tional contest. The contests are con where 


ducted nationally by Sealright Co. the import. 


Inc., and in local market areas by hun Along with keeping house, Mrs. tary hooding of the bottles of jl the nation 
dreds of dairies using the Sealright Whitaker is an expert machine opera- which won them their new car, but heal by 
closure. tor at M. Fine & Sons shirt factory in the other sanitation processes and pre i - . 5 
a a a | New Albany. Husband Benny is with cautions that comprise a modern dair ane Soutl 
sis: ak Wk ei cll cecilia tp the Consider H. Willett Furniture Co. operation. ongumet 
Mrs. Whitaker, believe as experienced ot oer Sony Mrs. Whitaker's prize winning stat juarts of 1 
parents that “nothing is more impor Mrs. Whitaker was persuaded to ment follows: “The protective hood as n coast-to 
tant in the feeding line than the sani enter the contest by a pleasant rap on sures you that the top of the mil Priced t 
tary protection of milk.” the door and personal delivery by bottle is sanitary and keeps the mill { confet 
a ak Purity Maid Driver-salesman, Orville absolutely free of any contaminating 


yuart, Stal 


Wright, of the bottles of milk carrying favors in the refrigerator | This 
peal. 


1951 Packard Sed: 7. > Whi 
. ickard Sedan caught the Whit the contest entry blank collars. 


akers with a 1936 automobile to which This statement had won Mrs. Whi the produ 
they say “we were as attached as we When her victory in the national aker an Apex automatic clothes dry ind simp 
would be to a family pet, but that contest was announced, all the Whita- in the second of the three prelimina strongly it 
does mean that we aren't thrilled and kers visited the Purity Maid plant for contests of which the winners were th Starlac’s 
excited about the new car.” the first time to see not only the sani- contestants for the automobile. tood lies 


with only 
It is mat 
simply by 


“iy 


mixing wi 
. e 4 i 


*> in a cove! 


don’t gamble “<<. on lubrication | stats 


regular 1 


o a? 
& cooking 0 
.. use Dari-lube a 


whips int 












: 

i topping { 

: can be u 
YOUR BEST INSURANCE cipes—as 


AGAINST COSTLY | used in p 


BREAKDOWNS, REPAIRS the recipe 





OR REPLACEMENTS The n 
| its house 

availabili 
portions 


has been 


AT THE TURN OF THE CENTURY 


On April 18, 1906, San Francisco had the earthquake 
and fire that virtually levelled the city. Throughout the 
day the earth shook, starting fires and much destruction. 


fae tas as 


In March 1901, five years before this historic event, 


| with non 





ers, ice C 
Benjamin P. Forbes started in the chocolate business : a 
as the “Forbes Chocolate Co”. FOR 50 YEARS the name Each of the several Dari-Lubes and how to use it. tood pro 
FORBES has been identified with quality and flavor. is compounded for a specific Play it safe. Protect your fat dry x 

: : a Poa job .. . tested thoroughly ... Cherry-Burrell equipment with : 
Chocolate milk, made with FORBES, will give you... proved on that job through ac- the lubricants that are com: ta cen 
@ A TRUE CHOCOLATE FLAVOR — NO BITTERNESS tual field use. Dari-Lube is easy pounded specifically for it— economy 
@ FLAVOR KEPT IN SUSPENSION — NO SEDIMENT to use... simple, clear direc- Dari-Lube. Ask your Chery- 7 ce 
@ FORTIFIED WITH PURE VANILLA PLUS VANILLIN tions are printed on each con- Burrell representative to fill mproves 
@ CONVENIENTLY PACKED—ECONOMICAL TO USE. tainer, telling you where, when your lubrication needs today. product. 
, Write or wire for a FREE sample and compare CHERRY-BURRELL CORPORATION } Increa 

it — or better still, send us a trial order. Genero! Seles ond Executive Office milk’s j 
427 W Randolph Street, Chicago 6, It! sim 
sro ond Food Plomt Equipment ond Supplies tactor © 

The BENJAMIN '*) FORBES ‘a e) a Seas Sam OFFICES C8 ONSTeBYTORS 
. ? 


5 F Starlac. 
2000 WEST 14th ST. e CLEVELAND 13; OHIO Teendmiker te 2 greal crilusiiy 


the nutr 


68 American Milk Review April, 1 








e mil 


Whit 
) drve 
minar 


ere the 





your 
with 
com- 
it— 
erry: 
» fill 
ay. 


eview 











The package may be kept on a cool 


Bo r d e n’s S t ar | ac G a ns F avo . dry shelf almost indefinitely, just as 


flour, sugar and similar staples are 


Among Grocers and Housewives stored. A heat-sealed inner packaging 


Nonfat Milk Powder In One Pound Package Is Distributed On 
National Scale—Economy and Health Values Are Stressed 


ORDEN’S nonfat dry milk, “Star 

lac.” has taken hold to the point 

where it is looked on as one of 
the important items on the shelves ot 
the nation’s tood stores. First intro 
luced by Borden’s some eight years 
ago on a small scale in New York and 
some Southern markets, the one-pound 
consumer package, which yields five 
juarts of nonfat milk, is now virtually 
n coast-to-coast distribution. 


Priced to give the consumer a quart 
f nonfat milk for about 8 cents a 
juart, Starlac has a definite price ap- 
peal. This economy factor as well as 
the product’s health-giving qualities 
nd simplicity of use are pushed 


strongly in local-level advertising. 


Starlac’s acceptance as a nutritious 
food lies in the fact that it is milk 
with only the fat and water removed. 
It is made into liquid nonfat milk 
simply by the addition of water and 
mixing with an egg beater, or shaking 


in a covered jar or shaker. 


Starlac can be used any place that 
regular milk is used for drinking, 
cooking or baking, the only difference 
being the lowered fat content. It also 
whips into an attractive non-fattening 
topping for desserts. Starlac powder 
can be used in dry form in many re 
cipes—as long as sufficient water is 
used in place of the milk called for in 
the recipe. 

The novelty of Starlac is solely in 
its household-size packaging and _ its 
availability to homemakers in most 
portions of the country. The nation 
has been eating food products made 
with nonfat dry milk for years. Bak- 
ers, ice cream manufacturers and othe 
tood processors have been using non 
tat dry milk for more than a quartet 
ta century not only because of its 
economy, but also because it actually 
improves the texture of the finished 
product. 

Increased recognition of nonfat dry 
milk’s important food values is another 
factor creating consumer interest in 
Starlac. Nonfat dry milk contains all 
the nutrients of fresh whole milk ex 
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protects the nonfat milk powder from 
moisture as long as the homemaker 
opens and recloses the box carefully 
and tightly after each use. Liquid 


cept for the fat and water. It is rich Starlac should be stored in the refrig 
in calcium and phosphorus for bones erator, for it then has the same lasting 
and teeth, protein for tissue repair and qualities as any other fluid milk. There 
body building, B Vitamins for general There should be no waste. The home 
good health, and milk sugar for en maker can liquefy as much or as little 
ergy. of the Starlac powder as is needed. 





You’re always assured of the best with G. P. & F. Cream City dairy 
utensils. Here’s a pail that will take the eye of producers who want 
an open top dairy pail. It has all the fine construction features of our 
famous Hooded Dairy Pail... pays for itself in extra durability and 
sanitary efficiency. Here are some of its important advantages: 


1—Top rim reinforced with wire and then welded. .strong and 
completely sanitary. 

2—-Heavy round handle at back welded on. No grooves or crevices. 
Bail has hand-fitting grip. 

3—Rounded inside corners. No place for bacteria or milk-stone to 
collect .. easy to clean. 

4—New double bottom... a complete second bottom, welded on. 
Gives extra strength, longer life. Smooth surface . . . cleans easily. 

Entire pail seamless and solderless. 


Stock and sell these better dairy pails along with 
OTHER G.P.&F. Q@reamAd DAIRY UTENSILS 


HOODED DAIRY PAIL. Allthe featuresof MILK CANS 
the open top pail described above, but 
hooded. With top-welded or bail-type 
handle. less and tiger pat- 


MILK STRAINER. ‘Tinned or stainless ‘*®™ (with neavy 
steel. Filters fast. Streamlined for fast rolled or curled 
straining and easy cleaning. Contoured — hottom) 
to fit mouth of milk can. All joints 
smooth and sanitary. Tinned models 
available in 14 and 18-qt, capacities. lon capacities. 
Stainless steel model, 18-qt. capacity 

takes 614-in. Filter Disc. Hook-On 
strainer covers available. 
Write today for new folder on complete line of Cream City Dairy Ware. 


GEUDER, PAESCHKE & FREY CO. . 1933 w. st. pau avenue 


MILWAUKEE 1, WISCONSIN 


Seamless, solder 


styles 
5, 8 and 10-gal- 
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KLENZADE SEMINAR MOVES EAST 


For the first time since its founding 
in 1936 the 


Klenzade Annual Educational Seminar 


now nationally famous 
leaves historic Lake Delavan in favor 
of Pocono Manor, Pennsylvania, about 
three hours out of New York or Phila- 
delphia. The entire facilities of this 
celebrated hostelry will be used to ac- 
commodate the more than 400 leaders 
in the dairy and food industries who 
will attend the three day conference, 
April 5, 6, and 7. More than 45 na- 


tionally known bacteriologists, scient 


ists, sanitarians, and public health of 
ficials will be represented on the pro- 
gram including such distinguished 
authorities as Dr. Luther A. Black, Dr. 
John S. Bryan, Mr. Paul Corash, Dr. 
A. C. Dahlberg, Dr. P. R. Elliker, Dr. 
I. A. Gould, Dr. H. G. Harding, Dr. 
H. B. Henderson, Dr. R. F. Holland, 
Dr. George H. cm. < &. 
Johns, Dr. J. G. Leeder, Dr. O. M. 
Morgan, Dr. W. K. Moseley, Dr. W. 
S. Mueller, Professor I. E. Parkin, Mr. 
John R. Perry, Dr. M. L. Speck, Dr. 
Charles C. Walts, Professor George 
H. Watrous, Jr., Dr. Stanley A. Wit- 


Hopson, 


SPECIALTY 
Sauttary 
FITTINGS 





Sanitary Valves and Fittings by SPECIALTY, whether stainless steel or nickel 
alloy, have always been known for their endurance — high perfection. 
They meet all the sanitary code requirements. Every thread and other 


detail is precision machined and highly polished. 
Take-down and clean-up time is easy — quick. 
Be sure of highest quality — always specify 
SPECIALTY Sanitary Valves and Fittings. 

Write for Catalog 2FB and for copy of Sanitary 
Fitting Dimensional Handbook Bulletin 2G. 
Sanitary Milk-Handling Equipment is a SPECIALTY business 


SPECIALTY 


BRASS COMPANY 
WISCONSIN 


Specializing in equipment for the 
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Specialty Brass also is 
your source for Sanitary 
Fitting Tools and Accesso- 
ries. Write for literature, 





dairy, food, beverage and chemical industries 
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Var 
nar papers will be availabie 


zel, and many others. 
Witho 
charge after the conferenc 
* 
DREW CO. NAMES LITTLE 
The appointment of Lawrence | 
Little, as Manager of 4 


Dairy and Special Products Diyjg; 
Was 


Division 
recently announced by E, ¢ 
Drew & Company, Inc., New Yoq 
N. Y. Mr. Little will be in charge , 


the sales, research and developmen: | 


activities of the division. 


US Sem 





Formerly technical director of the | 


division, Mr. Little is well-knowp + 
the trade through his many articles it 


LAWRENCE L. LITTLE 


various publications on plant. sanita 


tion methods, as well as the effects 


of emulsifiers and stabilizers in ic 
cream. 
Mr. Little is a graduate of New 


Mexico A & M College and holds a 
M.S. Ohio State Uni 
versity. 


degree from 


From its entrance in the dairy field 
with one product four years ago, this 
division has now over 23 products 
most of which have been developed 
under Mr. Little’s personal supervis- 
Salesmen of this division cove! 
most of the East and Central States 
The division headquarters recently 
moved from New York City to the 
main plant at Boonton, N. J. 


A group of Canadian scientists are 


ion. 


continuing experiments with red and 
green glass milk bottles to protect the 
riboflavin in milk. 
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Defense Economy Dominates 


Discussion at Texas Meeting 


Food Editors Honored as 
Products Promotion — New 


ROBLEMS POSED to the dairy 
Pp industry by the super-imposition 
of a defense program over the 
conomy, the outlook in Europe—de 
fense and dairywise—technical dis 


cussions and a full round of social 
activities kept the 700 to 800 dele 
gates to the 43rd annual convention 
of the Dairy Institute of 
Texas busy the three days of the con 


vention, February 25-27. 


Products 


The convention, held at the Plaza 
Hotel in San Antonio, attracted milk 
products wholesalers, retailers, manu 
facturers, and 


from all Texas. 


suppliers processors 
In addition a host ot 
outstanding speakers gave the dele 
gates an idea of the problems facing 
the industry during the present na 
tional emergency. 


Ten new directors were elected to 
serve on the 21-member board at the 
first meeting of the outgoing board 
m the opening morning of the con 
The directors elected were: 
Lindsley Waters, Jr., Dallas; Loy 
Gandy, San Angelo; Ed Graff, Hous- 
ton; Roy Stamps, Gainesville; Ralph 
Nelms, Tyler; A. F. 


vention. 


Madison, Amar- 


illo; Ellis Wurzbach, Fort Worth: 
John Richards, Harlingen; James 
Neeley, Abilene; and E. F. Kruse, 


Brenham. 


The new board held its first meet 
ing the second morning of the con 
vention and elected unanimously the 
following officers: Mart Pederson of 
Price’s Creamery, El Paso, president: 
George M. Clarke of Austin, re-elected 
executive vice-president; and Herb 
Hartfelder, Oak Farms, Dallas, sec 
retary-treasurer. 


Three Texas newspapers were given 
recognition at a luncheon the second 
day of the convention for having out- 
standing food editorial pages. Each of 
the newspapers food editor 


to cover the convention and to accept 


sent its 


April, 1951 


Delegates Emphasize Dairy 


Officers and Directors Elected 


awards that were presented by the 
Dairy Products Institute 


George M. Clarke, executive vice 
president of the Institute, presented 
certificates for distinguished service 
in food reporting to Sandal English, 
food editor, the Dallas Morning News; 
Jeanne Barnes, food editor, the Hous 
ton Chronicle; and Helen T. Taylor, 
food editors, the Valley Evening Mon 


itor, McAllen, Texas. 


This is a new approach to the pro 
motion of dairy products that has been 
Dairy 
Institute of Texas. The Institute hopes 


inaugurated by the Products 
by encouraging better food pages in 
the Texas newspapers to thus make 
the public more aware of dairy prod 
ucts as economical, healthful foods 


rhe host of leading speakers was 
started off by John C. White, Texas’ 
new commissioner of agriculture. In 
a brief courtesy talk before the con 
vention, Commissioner White outlined 
the duties of his department and 
promised full-hearted cooperation with 


the dairy industry. 


Following White on the platform 
was Owen M. Richards, general man 
Dairy 
Chicago, who spoke on “Accent on 
Sales.” 


ager, American Association, 


He warned that there is “no magic 
cure” for inflation through price con- 
trol stbilization and 
pointed out the way to halt inflation 


without wage 
is to begin with cost control as it is 
cost of production and distribution 


that “leaves the mark” on price tags. 


He stated that any form of price 
control is not a substitute for higher 
prices and that actually government 
higher 
prices” or a “blindfold to the truth.” 


subsidies are a “mask for 


Price subject to subsidies, he went 
on, is a two-way method of paying 
part at the market place and the re- 








New officers of the Institute talk over 
the job that has been handed to them. 
They are, left to right, Mart Pederson, 


El Paso, president; George M. Clarke, 

Austin, executive vice-president; and 

Herbert Hartfelder, Dallas, secretary- 
treasurer. 


Executive vice-president George Clarke 
of Austin presents Miss Jeanne Barnes 
of the Houston Chronicle a certificate for 
distinguished service in food reporting. 


mainder through higher income taxes 
taken out of payrolls. In addition 
there is a commission charge to cover 
the heavy administration of price con 
trol and subsidies. 

He added that farmers need a busi- 
ness-pointed program that will not 
only sell products but give the Amer 
ican housewife a true conception of 
dairy foods in relation to her “squeez 
ing” food budget. He revealed that 
dairy foods provide about 30 per cent 
of the family’s food supply for about 
15 per cent of the housewife’s food 
expenditures. 

Richards paid high tribute to the 
dairy industry for its contribution to 
the national income. 


“Even in this day the dairy cow 
accounts for 14 per cent of the total 
“She 
the payroll of one out of every 15 


farm income,” he said. meets 


people in the nation. This is of vital 


significance to America’s Dairyland 
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the 
in city 


where there are more coWsS On 


acres than there are people 
blocks.” 

Another prominent speaker was Al- 
fred R. Nielsen, president of the Alfar 
Creamery Company, West Palm 
Beach, Florida, 
servations made during a 13-country 


who recounted ob- 
tour of Europe last year. 

Conclusions of broad general inter- 
est reached by Nielsen were that the 
British are tired of their welfare state, 
the Norwegians are preparing to go 
underground when Russia moves, the 
French will capitulate within 48 hours, 
and the Swiss have the finest govern- 
ment in the the 
United States. 

Another speaker of note at the con- 
vention was Dr. Richard J. Werner, 
assistant director, Milk Industry 
Foundation, Washington, D. C. 


world—including 


He addressed a luncheon gathering 
on “A Look Ahead.” 

“The Texas dairy industry is one 
of the most valuable assets in build- 
ing a stronger and more powerful 
o. = 


“The dairy industry is united in 


in this crucial time,” he stated. 


centering its objectives around sup- 
port for the armed forces and building 
a more healthy nation,” he continued, 
“and we are much better prepared to 
cope with wartime conditions than in 
World War II. In every community 
there are trained workers who went 
through World War II supplying con- 
sumers with the most widely used 
food—milk—and playing a vital part 
the 
steady unfailing and ample quantities 
of milk milk products to our 
Armed Forces and our Allies. 


= 
SKIMMED AND DRIED 


By Kon Denst 
In France there is a human “Milk 


in winning war by supplying 


and 


Bank” set up to supply babies whose 
mothers are unable to nurse them. 


° c o 


Honey and milk are the only sub- 
stances found in nature that have been 
prepared as foods and for no other 
purpose. 

o- « 

It takes the profits of approximately 
15,000 quarts of milk to pay for a 
smashed fender on a delivery truck. 








@ Equipped with NEMA Stan- @ Always Gentle, Non-Pulsat- 
dard Sanitary Motors ing Milk Delivery 
Furnished as Standard Equip- —_ 

ad ment en “ br Sashes 2 -~e, Stainless Steel 
Pumps No. 140 (1 = - 
and 141 (2 H.P.) Made From Stainless Steel 

@ No Possible Sources of Con- or Nickel Alloy With Non- 


tamination 








2411 Fifty-Third St. 
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Ferrous Brackets. 


PRODUCTS CORPORATION 


Kenosha, Wis. 


Sour milk is as nutrition.lly ric) 
fresh milk and adds more flayoy 
baked goods such as gingerbread » 
muffins. 

‘= & 

From a recent poll it is estima, 

that 73.1% of Americans can indeng 


Elsie, the cow. That's more than g 
United States Senator polled 


~~ o 


In 1908 Protessor Elija Metchkinof 
a Nobel prize winner and directo; 
the Pasteur Institute, cited Yogurt 
the prime reason why Balkan peoy 
live longer than most. 


a & a 


The Federal prison on Alcatraz |; 


land uses more than 
milk a day to meet the requirement 
of the U. S. Public Health Service 


° ° ° 


In Holland, ice cream is subject t 
a 15% luxury tax. 


° — + 


According to legend one of the firs 


artist 
Michelangelo was a statue carved jj 


works of the great Italian 


butter. 


30. gallons of 





now only 
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GENERAL (4{<) ELECTRIC 


“ 1/3 H.P. MOTOR 


35 ~ 


Heavy Rubber Cord 

2 push-pull propellers 
36” Stainless Steel Shaft 
Heavy base and clamp 


ITSELF IN LESS THAN ONE WEEK 


MANUPACTURING CO.. INC 
EST BERLIN. NEW JERSEY 
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‘Frisco Dairy Has Unique TV Show 


San Francisco—The Dairy Belle Milk Company here have a new 
TV advertising program called “The Treasure Tune Clock.” It is home- 
audience participating with $1,000 a week in prizes. The object is to 
stump the pianist, Miss Eunice Steele, with a tune she doesn’t know. 
Lee Giroux, the emcee, announces a song title which has been mailed 
in, and at the same time punches the release on a specially built, one- 
minute clock. This clock sets on the piano in plain sight of the TV 
audience and they can watch its hands speed around as the pianist 
figuratively scratches her head and tries to think of the tune. She’s good 
though. If she plays the tune in the required length of time (it was 60 
seconds Feb. 20, the first time, but is now cut to only 30 seconds), the 
contestant still wins a prize—something under $25 in value. If the con- 
testant stumps Miss Steele, he wins two $25 United States Savings 
Bonds or other prize of not more than $50 value. All the prizes are 
given by different firms around town who get a plug when their prize 
is pictured on the screen. 


There is no box top or other gadget required. The contestant 
merely mails a card to KRON with the title of the song (any published 
song) he wants used, his own name and address and the name of his 
neighborhood grocer. 

The show is on every Tuesday evening over KRON from 7:15-7:30. 
It is of course completely unrehearsed. They call it the program where 
you win even if you lose because, if your song is played, you win a 


prize even if you don’t stump the pianist. You win twice as much 
you stump her. 


Throughout the program there are slogans for Dairy Belle Milk 


And once the emcee drinks a toast of Dairy Belle Milk. 








“The milk that tastes like cream,” “Be well, feel swell, drink Dairy Belle.” 








QUALITY CHEKD SALES FORUM 

Chicago—More than 60 sales man- 
agers of Quality Chekd Dairy Prod- 
ucts Association member-companies 
from 24 states will participate in the 
association’s first national sales forum 
on April 9 and 10 at Chicago’s Knick- 
erbocker Hotel, managing director 
Harlie F. Zimmerman announced to 
day. 


An entirely new feature of the 
Quality Chekd program, the meeting 
will be conducted as a forum of dis- 
cussion group. Every manager will 
present a major sales problem in a 
three-minute talk. An impartial com- 
mittee will then choose the most im- 
portant problems for discussion and 
possible solution during the remainder 
of the two-day meeting. 

“We feel that this method of con- 
ducting the sales meeting will prove 
highly beneficial,” said Harlie Zim- 
merman. “There will be no high and 
mighty experts to monopolize the ses- 
sions with talks on theory. In line 
with the Quality Chekd practice of 
member-management of all activities, 
the sales managers themselves will 
conduct the forum and will be en- 
abled to exchange practical, tried and 


Plu Valeo mea 


roy showing Mojonnier 
000 gallon tanks in the 

a of the Orrville Con- 
ae Milk Company, 
hio. Ice cream 

mix pod been cooled to 
28° F. in these tanks, 
without freezing on. Tanks 
are installed with all but 
front heads exposed to the 
weather. All controls are 
pe in — steel 

nel board by fr 
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FASTER COOLING and 
LONGER EQUIPMENT LIFE 


The hundreds of dairymen who use Mojonnier 
Cold-Wall Tanks are getting faster cooling to 
lower temperatures, and longer equipment 
life with less maintenance, because of the plus 
values Mojonnier builds into these tanks. 
Plus values include such major design fea- 
tures as panel boards for controls, sanitary 
power units, extra heavy imside shell rein- 
forcements, proper placement of cold wall 
surface for maximum cooling effectiveness, 
leg angles that distribute weight to all sup- 
porting legs, and much needed refrigerant 
control improvements, such as improved 
liquid line float control, sight glasses for 
checking liquid levels, automatic oil recircu- 
lation and trapping, all welded connections, 
and compact, streamlined design. 
Mojonnier Bros. Co., 4601 W. Ohio St., Chicago 44, Ill. 


OTHER MOJONNIER PRODUCTS FOR THE DAIRY 
INDUSTRY ARE: VACUUM PANS @ TESTERS @ COM- 
PACT COOLERS @© VATS © CONVEYORS © TUBULAR 
HEATERS © TUBULAR COOLERS © EVAPORATORS 
FILLERS © CASE WASHERS ® PROCESS CHEESE KET- 
bre s PRODUCERS COLD-WALL TANKS @ os WRAP 

NES © OVERRUN TESTERS © BALANCE TANKS 
BUTTER PRINT SCALES © CULTURE CONTROLLERS 


73 








Pennsylvania Dealers Go Over 
The Top In Drive For PR Fund 


Public Relations Is Theme at Pittsburgh Meeting as 400 Dairy- 
men See Tangible Results of P. R. When It Is and When It Isn‘t 


PURRED ON by a program that 
S emphasized public relations, 

Pennsylvania Milk Dealers went 
over the top in their drive to raise a 
$15,000 public relations fund as their 
nineteenth annual convention drew to 
a close. Greeted by a barrage of un- 
favorable editorial comment in Pitts- 
burgh newspapers as the convention 
opened dealers went into their pockets 
for the last few dollars necessary to 
finance their proposed PR campaign. 


The two day meeting, held in Pitts- 
burgh’s labyrinthian William Penn Ho- 
tel, was attended by more than fow 
hundred dealers and guests. 


Plant and sales problems dominated 
the morning session on February 21, 
the first day of the convention. Speak- 
ing as one of the nation’s leading 
authorities on dairy waste-saving and 
treatment, Dr. H. A. Trebler declared 
that the best way to eliminate dairy 
waste is not to waste dairy products. 
He pointed out that while it is possible 
to build good plants for treating dairy 
waste they are much more expensive 
than a program and a few simple de- 
vices in the plant to prevent the waste 
from getting in to the drain pipe. Dr. 
Trebler said that streams, which are 
the most common place for disposing 
of dairy waste, have a definite waste 


carrying capacity. This capacity is 


determined by the available oxygen 
supply in the stream. Oxygen plays 
a major role in the decomposition of 
wastes and if the demand for oxygen 
is greater than the available supply 
the waste is not assimilated and the 


Dr. Treb- 


ler’s thesis was, therefore, that waste 


stream becomes polluted. 


saving rather than waste treatment is 
the best solution to this problem. 


The significance of health laws and 
regulations from the public health of- 
ficial’s view point was discussed by 
Ww. &. 
Agriculture in Pennsylvania. Mr. Ha- 


Hagar, Deputy Secretary of 


gar said that the function of health 
laws was to insure the public of good 
food produced and processed under 
sanitary conditions. He described the 
current trend towad flavored milk 
products as a trend that creates new 
problems in classification and enforce- 
ment. He declared that it is necessary 
both to the public and to milk dealers 
to make a distinction between flavored 
milks and flavored drink. “Butterfat 


content is the difference,” he said. 


“Analyzing the Obvious,” a review 
of the broad problems confronting the 
dairy industry, was the subject of an 
able discussion by the Milk Industry 
Foundation’s energetic president T. 
Kline Hamilton, of Columbus, Ohio. 


There are few places in the United 


States where Mr. Hamilton's practicg} 
wisdom and flair for translating thjg 
wisdom into an inspiring rea ity have 
of their 
everyday routine and given them , 


not lifted milk dealers out 


glimpse of the sweep and 


majesty 

of their industry. 
Public relations was the dominan; 
note of the afternoon meeting. Dray 
ing upon actual occurrences in the 


fluid milk business within the past 
eighteen months, Norman Myrick, edj 
tor of the “American Milk Review, 
drew an uneasy picture of what hap 
pens when sound public relations ar 
neglected. Pointing out the vast strides 
that have been made in the techniques 
of producing and processing milk jp 
the last half century, Myrick declared 
that the major share of today’s prob 
lems in the milk industry are problems 
in the relationship between people 
These relationships, as far as dealers 
are concerned, are with producers, em 
ployees, other dealers, government of- 
ficials, and the general public. In most 
cases, the speaker pointed out, dis 
asters that hamper the development 
of the fluid milk industry, such as th 
Providence, Rhode Island, debacle o 
the unfortunate Pittsburgh strike are 
failures in communication and unde; 
Myrick told his audience 
that any public relations campaign 


standing. 


worth its salt must be based on qual- 
ity. “The old maxim that ‘you can't 
make a silk purse out of a sow’s ear 
is a fundamental public relations con- 
cept,” he said. The speaker said that 
the present national emergency has 
afforded a remarkable opportunity for 
good public relations. “Let there be 
no jockeying for favorable positions 
Let their be no mean intrigue for pre 
ferential treatment. Let there be only 
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holes, inside IT heaters, etc. 








Shut-Off Valve with Round Nozzle Assem- 
bly for rinsing storage tanks from man- 


SAVE FUEL, WATER and TIME and DO 
With the Shut-Off Valve and the Controlled Pressure Water Station 


“Delivers the Right Kind of Stream” 


close-up rinsing. . . 
Lightweight hose. 


SPECIALIZED ENGINEERING SERVICE 


P. O. Box 816, Church St. Station, U. S$. Post Office, NEW YOR, N. Y. 
Specially Designed Quality Equipment for Economy and Reliability 





Shut-Off Valve with Blade Nozzle for 
. For best results use 


BETTER RINSING 
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the strong, clean determination of free 
men ready to make their ideals living 
things,” Myrick said. 


Giving a practical operating touch 
to the public relations problem, Dan 
Wettlin, Jr., Vice-president in Charge 
of Public Relations for the New Jersey 
Milk Industry Association, described 
the work which his organization has 
heen doing. Contending that sound 
relations with all segments of society 
is the milk dealers best business se- 
curity, Mr. Wettlin described the re- 
markable change in attitude toward 
the milk industry that has taken place 
among newspaper people in New Jer- 
sev since they have become acquainted 
with the facts relating to the milk 
business. Buttressing his assertions by 
actual case histories and_ practical 
facts. Mr. Wettlin delivered one of 
the best analyses of what public rela- 
tions is and what it can do that the 
milk industry has seen for a long time. 


Outstanding feature of the morning 
program on February 22 was a discuss 
sion of advertising problems by Emil 
Hofsoos of Ketchum, MacLeod and 
Grove, Inc. Mr. Hofsoos had a re 


freshingly sane approach to the ad In addition to an extensive news- 


vertising problem. He listed fourteen paper advertising program, bottle col- 
considerations that govern the milk lars and other advertising material 
advertising program. Chief among pointing out the advantages of the 
these were, have a program, select new container and cap were used by 
media carefully, don’t take unneces- the driver-salesman. And, while there 
sary space, change the pace of the was some slight reaction against the 
advertising from time to time, and use new bottle from the customer who 
good copy and artwork. likes to “pour off the cream,” this has 


gradually been overcome. It was prob- 


e 
LOUISVILLE that the change from the 56 mm to 


the 38 mm bumper type bottle in one 


ably aggravated by reason of the fact 


(Continued from Page 71 
jump was extremely drastic, and Mrs. 


faster fillage and increased plant Consumer had had no previous expe- 
capacity and efficiencies. rience with the fundamental differ- 
ence between the round and square 
bottle. However, it has not affected 
the overall consumption of milk and 


Along with the universal bottle the 
Louisville market selected a new espe- 
cially designed twelve-quart all wire =y 

y designed twelve-quart all wir sales for the market are up over 5% 


universal square case. ; . 
: as compared with the corresponding 


There is only a slight difference period a year ago. 

between the weight of the old and the Louisville dealers are, therefore, 
new bottles, but without the com- highly gratified with public accept- 
bined space saving advantage of the ance of the new bottle and feel that 
bottles and cases on trucks, there is this revolutionary step has been de- 
no doubt that new routes would have cidedly worthwhile in every respect. 
had to be added to take care of the They feel that they have successfully 
increased volume of business that has answered the question . . . “Bottle, 
been experienced in this market. Bottle, Who’s Got The Bottle?” 


ing Bore give you all the 33° Ice Water 


4 KD DERS_ you need- when and where you want it 







Model 4084 
King Zeero 
Ice Builder Cabinet 





Patents Pending 


April, 1951 


Condensed Unit and Controls 








Ice is formed on highly efficient coils 
during the off-load period. These 
same coils give highly satisfactory 
performance in Flash or Instant 
Cooling during the load run. 


The overall results are greatly re- 
duced power bills and uniformly 
cooled products. 


“The New Proved Standard 
in Sweet Water Cooling” 


Write for Bulletins Nos. 74-E and 95. 


Packaged Unit Complete 
With 712 H.P. Freon 
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ACCOUNTING 
Continued from Page 10) 
must be used, because it is obvious 
that many of the fixed expenses, such 
as repairs, for instance, do not occm 
after month. If 
price changes in sales or any major 


rythmically month 


expense items have taken place in any 
of the periods used, the other periods 
must be adjusted for those price in 
creases. If the sales price increased. 


for example, the variable expenses 
which depend on only volume, will 


proportionately decrease. 


QUESTION NO. 2—Could you help 
us on the following matter? 

What items of expense should 
be used in figuring cost of pasteur- 
izing each quart of milk — Some 
time ago | saw the figures in your 
magazine, but have lost the copy. 

Is there any literature we can 
get in regard to same. Or can your 
staff furnish us with the proper 
items. 

Thank you. 


C. H. D., Long Island, N. Y. 


ANSWER NO. 1—I’'m going to answer 


your question in two ways: First, many 





REPORT ON CONCENTRATED 

Your editor has done a con- 
siderable of traveling 
the last couple of months. Con- 
centrated milk is the big sub- 
ject among milk people these 
days. Next month the “Ameri- 
can Milk Review” will bring you 


amount 


up - to - the - 
report on this new 
Watch for the May 


a comprehensive 
minute 
product. 


issue. 











dealers mean by “cost of pasteuriz- 
ing” the total cost incurred to put the 
product into shape for delivery. These 


costs would be, per quart, 


1. Cost of one quart 


milk Prime o1 
2. Cost of containers Direct 
3. Cost of closure Costs 
4. Cost of direct labor 
5. Cost of indirect labor 


6. Washing, cleaning, manufactur 
ing supplies 

7. Equipment depreciation and re 
pairs 

S. Rent, or 
and repairs 


Building Depreciation 


9. Power, light and water 
10. Plant loss 


11. General administrative expen, 


Items 6 through 11 are so-called “jp 
direct” costs, and their allocation 
finished product is a subject requiring 
considerable study and individual ey. 
perience in itself. The March, 195) 
issue of the Review will carry som, 
discussion on that problem. 

To answer your question literal 
the cost of pasteurizing alone would 
include: 

1. Depreciation of pasteurizing 

equipment 

2. Rent for the space the equip 
ment occupies 

3. Labor for operating the equip 
ment 

1. Repairs to equipment 

5. Cleaning, washing and _ process 
ing supplies 

6. Power, light, water 

7. General administrative expens 

The total cost of these items, which 
beforehand require allocation to the 
so-called “cost center-pasteurizing,’ 
divided by the number of quarts pro 
cessed, will vield the cost to pasteuriz 
per quart. 
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with When Shipping Poultry & Dairy Products 
tenes , niin ‘ 
Galvanized or Stainless Steel Lining Inside ia Mew Yack 
Heavy Duty Refrigerating Units 
Four Inches Fiberglas Insulati 
9 runeaiet You will find the collection of Drafts will be 
Make your choice from the seven popular models listed; a . 
they permit the storage of 30 to 120 gallons of milk and greatly facilitated if they are drawn through | 
the cans may be placed in a single or double line. 
USE THE MARINE MIDLAND TRUST CO. 
Master - Bilt Milk 
Cooler Agitators of New York 
For Faster 
Cooling 
. Chambers Street Office: 
130 CHAMBERS STREET 
Place Your Orders 
Now to Assure Your 
Getting Coolers Located in the Center of New York’s 
While Available 
Sold by Most Wholesale Egg and Butter Trade 
' Dairy Equipment 
‘1 Distributors 
“ We Cordially Invite Your Patronage ECON 
a Manufactured by a 
MASTER . BILT REFRIGERATION MFG C0 Member Federal Deposit Insurance Corporation and “se 
. . buttermil 
920 Palm Street Member Marine Midland Group of Ranks T 
ST. LOUIS 7, MISSOURI, U. S.A. Make Q 
best sal 
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FLAVOR PROFILES REPORT LOW MILK PRICES ards. This is common practice in our 
Continued from Page 46) laboratory and is considered essential 
= : Urbana, Ill.—A University of : 
"a listed as determined by the panel. Illinois study reported that = as Ce - te — 
TT ; ; t ory ; , thé ‘LA vocabulary. We 
- . The reverse parentheses, (, signify Quincy, Vil., had the lowest price believe that the adoption of standard 
ion t cognition threshold or just percept- sor connnt bet ool: ae 000 ‘ oS 
wide < rmuk among vocabulary is an extremely important 
, 5 Ne. linois markets in 1949. : “ae me 
al ex. part of flavor analysis and that the 
The aroma of the 88 score sample R. W. Bartlett iW. E. Col as 
195) ; - W. Darviett anc - &. UO dairy industry is probably further ad 
has an amplitude of five, and the lins, milk marketing specialists wii ; pe 
ooune omponent notes shown, demonstrate in the College of Agriculture vanced in selecting and defining 
why this is a low score butter. The . ‘ae # “a é flavor terms than any other group. In 
said Quincy's price averaged 16 eri ad fer ; 
>ralh high quality butter has a delicate, conte a quent or Sh cents “aes iis connection we refer to the excel- 
vould blended aroma which the lower score than the average for 10 Illinois lent text “Judging Dairy Products, 
butter does not have. scien Maem: oan Reni by John A. Nelson and G. Malcolm 
g Similar observations can be made livered prices. rout. 
with regard to the flavor of the two The Quad-Cities ranked sec In the dairy industry where the 
quip samples. That of the 93 score sample ond lowest, with an average methods of grading are so highly de- 
amplitude three, is blended except for price of 19% cents. The 10-mai veloped we cannot suggest the re- 
up saltiness; whereas the flavor of the ket average price was 19% cents. placement of standard procedures by 
88 score butter, amplitude five, is Danville, Bloomington, Cham the FLAVOR PROFILE method. Its 
studded with undesirable notes which paign-Urbana. Decatur, Spring- principal contribution to quality con- 
Ce Ss ; . s : eo : ; , . , 
' eave a lingering aftertaste. In our ex tield and Peoria all had average trol will be in the establishment of a 
perience with flavors it has been prices of 20 cents a quart, fol permanent record of the qualitative 
“ found that in a very well blended lowed by St. Louis with 20% variations in a given product. In re- 
SE . a. se - — . ~— ‘ 
a material, like butter, a relatively small cents and Chicago with 21 cents. search on process and product im- 
7 ipset in - — ite — provement the profile procedure will 
t none ‘ill render > SE 2 - i idi 
" “<a will render the sample off be found valuable in providing a tab- 
ng laracter. of our taste panel found it desirable ular record of the flavor effect pro- 
He In preparing the FLAVOR PRO- to refer to such chemicals as butyric duced by small changes in formula- 
_ FILE for these samples the members and caproic acids for reference stand tion and processing. 
—w 
9 f5 NEW AND 
for Buttermilk and Cottage Cheese 
err has rung the bell! Dairies all over the country are getting that good old-fashioned, churn-fresh 
flavor in their cottage cheese and buttermilk by using Chumlea’s Churn Flavor. Customers are going 
all out for it. Sales and profits are steadily increasing. It is a pure milk product. 
Chumlea’s Laboratories takes pride in 
offering an altogether new and improved ee 
method of quality control in cottage cheese [“ "=" "== "=™-="="="™ “l 
and buttermilk. l | 
Controlled Starter Activation is the basic * 
principle of our new CHURN FLAVOR giv- | LABORATORIES | 
ing uniform quality every day that makes aid 
your products top favorites wherever sold I COPE. A0h — CEASE, Oe. I 
and insures repeat business. | Please ship us: I 
EC 0 N OM ICAL AND EASY TO USE | 1 gallon of Chumlea’s Churn Flavor @ $6.00 per gallon I 
No extra work. Just add 6 to 8 ozs. of CHURN FLAVOR to 100 I i gallons of Chumlea’s Churn Flavor @ $5.75 per gallon I 
gallons of milk when adding starter. Next day note the rich flavor l ; ] 
and Sroma. Next week note the cottage cheese sales go up. For { Name ] 
buttermilk add 6 ozs. of CHURN FLAVOR. snnien 
a a a a aed eee 
THE COST? ONLY A FEW PENNIES A DAY I 
ry Quality Products! Remember —a good uniform flavor is your I city a _— 
salesman, Clip the coupon and get started today. bom eae a ee eee amenel 
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REGULATION 
(Continued from Page 20 
Boston to carry a disproportionate 
share of the total surplus in the north- 


eastern states. 


While public control of any kind 
necessarily interferes with individual 
freedom and initiative to some extent. 
the milk marketing orders have, in 
general, been administered in such a 
way as to minimize the undesirable 
effects of bureaucracy. The several 
state programs have been organized 
and administered independently and 


milk 


orders have been allowed more inde- 


the administrators of federal 
pendence of action than is customary 
for persons appointed by a 
ment official. The federal 


orders also have been adjusted to local 


govern- 
various 
conditions and desires to a greater 
extent than might be expected. It is 
to be hoped that recent moves toward 
centralizing the administrative control 
in Washington will not prevail. More 
bureaucratic administration, less flexi- 
bility, and a strong tendency to stand- 
ardize market order provisions and 
price schedules, all undesirable, would 
be likely to follow greater centraliza- 
tion of administrative control of the 
federal order markets. 


Court decisions have tended to oblit- 
erate the distinction between _inter- 
state and intrastate commerce, and to 
legalize federal regulation of practi- 
cally all milk markets in the nation. In 
the last few years, federal regulation 
has been extended considerably while 
state control has remained static or has 
been curtailed somewhat. In the inter- 
est of good administration, federal reg- 
ulation should be limited principally 
to the larger markets whose milk sup- 
plies are drawn from more than one 
state. Smaller markets that have no 


significant bearing upon the national 
structure of milk prices should be left 
unregulated or if necessary, regulated 
by the respective states. Smaller mar 
kets that require regulation and have 
interstate supplies may well be placed 
under joint federal and state admin- 
with 
being left with the state authorities. 


istration primary responsibility 


Much closer collaboration between 
federal and state milk control authori- 
ties is needed. An early determina- 
tion of policy with regard to federal 
and state jurisdiction would remove 
an important barrier to such collabo- 
ration. Federal milk control special- 
ists, with their broader experience and 
opportunity for travel, can give the 
state milk control agencies valuable 
assistance, while the latter can con- 
tribute the 


particular fields and a vast amount of 


fruits of experience in 


data that are now unused. 


& 
VENDING MACHINES 


(Continued from Page 8) 
milk when the machine sells out the 
stock left that morning by the dairy 
driver-salesman. 


Mr. Rosen emphasizes the fact that 
the sales being generated by his vend- 
ing route are “plus” business, build 
ing extra dairy volume via impulse 
patronage that might not otherwise 
be tallied. 
areas where milk would not be re 
tailed manually, the product’s avail 


By spotting machines in 


ability has been increased to capture 
many a spur-of-the-moment consumer 
and stimulate the “milk habit”. As a 
case in point, he cites the Jones & 
Laughlin steel mill, which has a num 
ber of small attended canteens scat 
tered through the plant. In this site, 
1 management check showed milk 





QUALITY in Dairy Products 
Begins With the — Cow. 


MASTITIS is a Disease. 


Milk is a Food. 
from an udder of a cow having Mastitis 


Diseased Cow.’’ — See Sec. 402-A of the Federal Food and Drug | 
Law which says ‘’Such Milk is Adulterated and unfit for Human use.” 
C. M. DeGolier, President of Deerfield Creamery says ‘That 


where we supply a Producer with your 
Attested — 





IS the 


fast acting, Accuracy 


KO-EX-7 Brom Thymo! 
Mastitis DETECTORS 


Milk that comes 
“Product of a 


it is of TREMENDOUS VALUE in helping us to maintain our 
Quality Standards at the intake.” | 
For sample and further particulars — write today 


STERLING RESEARCH CORPORATION 


BUFFALO 3, N. Y. 
LENORE TR ERRATA 


DAIRY DIV. A-2 
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CHR. HANSEN'S LABORATORY, INC. ‘— 


MILWAUKEE 14, WISCONSIN 


over-the-counter sales hol 
spite the 


ng up de 
t vending 
automati 
merchandisers meet an extra employe, 


installation of 
machines—proof that th 


need and create added business, Sin. 


ilarly, in several other factories whid 
house employee cafeteria 
Milk Vending 
chine sales are over and 
the attended outlets. 


ind junc 
rooms, Service’s ma 


ibove that of 





Thus far, Mr. Rosen has relied pI 
marily on personal solicitations to 9 
tain milk vendor locations, though his | 
plans call for 
stepped-up use of direct mailings ; 
The firm's 
sales presentation is keyed to what 
it calls a “Nutrition Story”, and ex 


plains to management just why nil 


current expansion 


produce more prospects. 


. 


should be available to emplovees; hoy 


it improves morale, decreases Jab 
turnover, reduces absenteeism by aid 
ing diet, etc.—and how these factors 
mean more work, better work, and in. ' 
And with a lis 


satisfied 


creased production. 
of well-known locations t 
point to as vending “case histories” 
the company has been  slowly-but 
surely increasing the size of its opera 
tion. For both Rieck-Mc Junction as 
the supplier and for Milk Vending 
Service as the retailer, automatic mer 


chandising is producing “plus” profits 
in Pittsburgh. 
& 
THE NINETY AND THE TEN 


(Continued from Page 56) 
nal investment is not disturbed. A 
good fieldman will counsel his patrons 


accordingly. 


4. Too Much Experimentation by 
Plant Management and the Field 


man. 


Many new products and methods 
are constantly coming into the field 
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More Than 
70 Years 
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We will do well to analyze each as 
to its merits and only adopt them after 
they have been thoroughly tested and 


approved by our agricultural colleges. 


Some definite clearing house must 
be established if we are to expect uni- 
formly good results by our dairymen. 
One method well supervized on one 
farm may not work on another farm 
with different equipment and a dif- 
ferent degree of water hardness. 


Recently new problems have arisen 
in our plants that may make some of 
our fieldmen prematurely gray. These 
sterilizing 
agents. Let’s keep our fieldmen well 


are antibiotics and new 
informed, keep him the middle man 
between producer and distributor in- 
stead of the man in the middle. The 
questionable 10% of our milk suppliers 
can give good surface results by the 
careless use of an antibiotic or by 
leaving some residual quarternary am- 
monium compound on the equipment 
when even one such producer action 
can foul-up an entire supply of milk 
for certain manufacturing processes. 
Quick platform tests will have to be 
developed for the detection of these 


acid restricters or their good results 







50 Gal. Steriline Pas- 
teurizer. Matches the 
quality of larger 
Steriline machines. 


Stainless Steet 
50 TO 1000 GAL. CAP. 





Coday’s Most Advanced Features 


For years Steriline Pasteurizers have been outstanding for their modern engineering, superb 
craftsmanship, convenient operation, and quality dairy products production. 
- @ size for every pasteurizing need, including buttermilk . 
- « found only in Steriline. 
why you will be better satisfied with Steriline 


complete . 
Steriline features . 





April, 1951 


may be their ill 


over shadowed by 
effects. 

Take some pictures of ideal set-ups 
or an outstanding feature of a stable 
or milk house in your milk shed. It 
will create a lot of interest and stimu- 
late the producer to visit with the 
owner of a good milk house, or barn. 
These are only a few of the points 
that can be sold through pictures. | 
have seen the whole family group 
around the kitchen table deciding on 
just the kind of a set-up they want. 
The decision was being made with the 
help of actual photographs. 


Step by step cleaning methods can 
be sold by the use of photographs. A 
good fieldman will gradually build up 
a manual of photographs to use as 
visual aids. To be effective they must 
represent conditions within driving dis- 
tance of the shippers. 


A program based upon these visual 
aids not only helps the producer but 
builds up producer confidence in the 
fieldman. To dairvmen, the 


fieldman plays the roll of a miniature 


many 


county agent, so equip him to prop 
erly sell and protect the fluid end of 
vour company’s assets. 




















100 gal. Steri- 
line Pasteurizer. M 
features for oe 
ence, economy, qua 
production. 


Get the interesting facts now ... 


Dairy Equipment Division Stee. AND TUBE PRODUCTS CO., 200 


When You Buy 
STERIJFINE 


200 gal. Steriline Pas- 
teurizer, Popular for 
many purposes. 


The 
. with scores of 


reasons 
... America’s finest — and immediate delivery. 


COTTAGE CHEESE 


Continued from Page 52 


solids milk has a higher apparent acid 
ity than whey from low-solids milk. 


Therefore, at the same pH value, 
the titratable acidity of the whey from 
high-solids milk will be greater than 
that from low-solids milk. Hence, the 


correct acidity for cutting cottage 
cheese curd depends on the composi 
tion of the milk from which the cheese 


is made. 


Moreover, there also tends to be a 


breed relationship. The whey from 
Holstein milk tends to have a lower 
titratable acidity than that from Ayr 
shire or Brown Swiss milk, although 
the total solids of the skim milks may 


be essentially the same. 


Table 2 gives the results of analyses 
of different milk samples and shows 
the relationship of composition of milk 
to titratable acidity of the whey. The 
whey was centrifuged from the curd 
when the latter showed an acidity of 
pH 4.6. These results are also shown 
graphically in Figure 1. 


Continued Next Month 





800 gal. Steriline Wiper-Blade Vat. 
For pasteurizing and cooling 
heavier products. 


Write for Literature 






W. OLIVE ST., MILWAUKEE 1, WIS. 
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SS Clamp 
NEW LINE of stainless steel 


hose clamps is announced by 

the Specialty Products Com 
pany, Cleveland. Already in mass pro- 
duction, these new S.S. Hose Clamps 
are available in six sizes ranging from 
’ inch to 2 inches. The clamping 
band is made of 26 gauge % hard 
stainless steel, while the “ears” are 





made of 18 gauge stainless. Accord- 
ing to the manufacturer, there is no 
possibility of corrosion since the com- 
plete unit, including the nut and bolt. 
is made of stainless steel. Specialty 
Products Company makes six standard 
stainless clamps and also engineers 
clamps to special requirements. In- 
quiries should be addressed to Fenton 
M. Davison, Specialty Products Com- 
pany, 1965 East 66th St., Cleveland 
3, Ohio. 
6 


Disinfecting Agent 


66 HIZ PURACIDE”, a new 
disinfecting agent said to 
be extremely powerful and 


rapid in action yet stainless, odorless, 
non-corrosive and non-irritant to tissue 


REFRIGERATED STORAGE 


when used as directed, has just been 
introduced by the R. M. Hollingshead 
Corporation, Camden, N. J. 


The new products is a liquid known 
as a “quaternary ammonium concen 
trate” and its deodorizing properties 
are said to be as powerful as its dis 
infecting action although it is virtually 
non-toxic when used as directed. 
“Puracide” can be diluted to many 
different strengths, depending on the 
use for which it is intended since it 
is instantly soluble in any water, hard 
or soft, hot or cold. Because of its 
very high dilution ratios, it is said to 
combine great economy with its rapid. 
effective action. 

Unlike most quaternary disinfect 
ants, “Whiz Puracide” is packaged in 
metal containers to eliminate the 
breakage that so often occurs with 
glass jugs. It can be used over a 
wider range of applications than most 
present disinfectants in the commer- 
cial field vet is non-corrosive and does 
not injure the skin, according to the 
manufacturer. 


It is expected that many uses will 
be found for “Puracide” in the dairy 
and milk processing fields. It can be 
used to prevent milk contamination in 
the dairy barn where it is said to pro- 
vide the means of sanitizing the milk- 
ing operation. The walls and floors of 
the barn can be sprayed with the 
product. The milking machine, the 
milker’s hands, and the flanks, udders 
and teats of the cows can be washed 
with it. With milk pails and milk cans 
similarly sanitized, microbial contam- 


ination of the milk will be creath 
reduced. In all these uses, of course. 
the areas where “Puracide” has been 
applied should be thoroughly rinsed 
to remove any residual disinfectant, 
In milk processing plants, “Puracide” 
is suggested for use on cooling tanks, 
weighing tanks, bottle filling and cap 
ping machines and milk tank trucks. 


New Truck Body 

ANETTE, builders of parcel d 
livery bodies since 1937, has in 
troduced a new, narrower model. 
Called the Vanette Junior, it is the 
newest unit specially engineered for 





the Ford F-3 stripped parcel delivery 
chassis. 


“This Vanette model's narrow body 
design meets the demands for a less 
bulky unit,” states J. D. Burke, Gen- 
eral Sales Manager. “It helps solve 
the congestion problems at loading 
docks, and in traffic.” 


Businesses that deliver either store- 
to-store or door-to-door will find the 
Junior’s all-steel welded unit ideal. 
It is built on two wheelbases: 104” 
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REFRIGERATED OUTSIDE 
STORAGE DEPOTS 
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For high or low temperature 
holding or low temperature 
processing. Durable aluminum 
exterior. Electrically refriger- 
ated, shipped completely assem- 


bled, ready for operation. Low 








upkeep . . . low operation cost. 


TUBING 


SEND FOR FREE 
DESCRIPTIVE FOLDER 


FITTINGS 
L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 








F. B. DICKINSON & CO. 
Highland Park Sta. Des Moines, la. 


Attach this advertisement to your 
Company letterhead and mail. 





Sanitary Equipment for the Processing Industries 
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ind 122”. with load areas of 242 and 
320 cubic feet. 

This new Vanette addition rounds 
wit a line of delivery units famous 
for “minimum wheelbase—maximum 
loadspace The Vanette Senior. 
Wholesaler. Close-coupled, and Dor 


Tu-Dor units continue in production. 
Literature is available from the Van 
ette Division of Universal Sales, Inc.. 
Delaware, Ohio. Vanette 
built only on Ford chassis and sold ex- 
dusively by Ford dealers. 


units are 





Stair Treads 
WO NEW types of heavy duty 
stair treads, that promise to fill 
a long-felt need with commercial 
wuildings, institutions and in industry, 
have just been developed by American 
Mat Corporation, Toledo. 

Produced from tough cord and rub- 
ber compounds, these treads cushion 
\ every step and, at the same time. pro 
vide an excellent non-slip surface. 

These new treads are unusual in 
| that they are available not only in 
| black, but also in red, green, blue and 


mosaic at no extra cost. 


The one type is of heavy molded 
rib construction and the second type 
is of smooth surface. Molding on both 

| types is provided by a 2-inch lip which 
can be increased if desired. 

The ribbed, or corrugated treads 
we of 4-inch thickness and come in 
three widths, 22”, 28” and 32”, ir 
ny depth up to 15 inches, while the 
smooth treads are available in three 
thicknesses, 4”, 3/16” 


and ”, in 


widths and depths up to 30 inches. 
Both types are easily installed by 

means of adhesive or tacking and may 

be curved over large nosings, com 


mon with marble stairs, and can be 





abutted to each other to 


given area. 


cover ally 


Literature and prices will be sent 
free to anyone addressing American 
Mat Corporation, 1798 Adams St., 
Toledo 2, Ohio. 


Non-Skid Sandal 

NEW TYPE non-skid canvas 
A sandal called Slogs has recently 
been developed to reduce the 
danger of workmen slipping on wet 
floors, and inside storage tanks and 
under any other conditions where wet 
smooth _ surfaces 


present a_ safety 


hazard. 
in use in food 
processing plants throughout the 


Ne” J 


Slogs are currently 


United States and in some sections of 


Canada. They have been thoroughly 
plant tested and have proven to be 
remarkably efficient in eliminating ac- 
cidents due to slipping. Since Slogs 
are worn over the regular boots or 
shoes they cut plant costs by reducing 
wear on the regular footgear. 


Slogs are made of 3 layers of very 


heavy special cotton duck and are 
strongly reinforced at all critical points 
of strain. They are economical to use 
due to the special feature which pet 
mits them to be reversed when one 
side The workman 
simply turns the Slogs inside out thus 


becomes worn. 
placing a new surface to the floor for 
further wear. They are absolutely 
non-abrasive and will not injure any 
surtace. 

Slogs are available from Bellerose 
Products Company, 24 Kerwin Place 
Tarrytown, N. Y. 

e 
Insecticide Distributor 
LENZADE PRODUCTS, Inc.. 
Beloit, Wis., is pleased to an 
that it has been ap 
pointed distributor of Mill Creek In 


secticides for the dairy and food in 


nounce 


dustries throughout much of the 
United States. 

Chief among their products, are 
M C P “B’ a volatile oil base contact 


spray, and M C P “R” 
residual type spray. The outstanding 
Mill Creek 


the exclusive 


a water base 
feature of Insecticides is 
combination of pyre 


thrins and hydrogenated rotenone 


dihydrorotenone) one of the most 
powerful vegetable-extract insecticides 
known to science. Pyrethrins have 
long been used for their quick knock 
down of flying and crawling insects. 
Mill Creek 
swifty completes insect destruction by 


paralytic kill. Both of these Mill Creek 


Insecticides are of a very low ordei 


Hydrogenated Rotenone 


of toxicity and are primarily designed 
for dairy and food plants. M C P “B” 
and M C P “R” will not stain clothing, 
affect 
dairy or other food products. M C P 
“R” is especially 


plant equipment surfaces or 
recommended for 
floors, woodwork, cracks and crevices. 





a 


HEALT; H for 
All the Family 


YOGURT 


CULTURED MILK FOOD 






: 








ad 


YOGURT 


SALES CAMPAIGN 


National publicity has made the nation Yogurt conscious. 
Profit can only come through 
this item. 


Colorful Gundlach Sales Builders, including 13x20” poster 
at left, are now available. Write, wire, phone for details! 


G. P. GUNDLACH «CO. =~. 


“Servants to the Dairy Industry” 


1201-07 WEST EIGHTH ST. 


increased volume on 


all = 
YOGURT 


CULTURED MILK FOOO 





3x6" 4 page pepe ay yard ar 
recipe folder in <= vochan ty ohn ensise "ester 
2 colors. - 





4x92" Die Cut 
Knob and Bottle 
Hanger. Recipes on 
reverse side. 


CINCINNATI 3, OHIO 





April, 1951 
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It retains its paralytic killing powe 
days after 
Mill Creek Insecticides 
enjoy the exclusive distinction of ac- 


up to approximately 21 
application. 


ceptance for advertising in the Journal 
of the American Medical Association. 


e 
New Cream Siphon 


NEW CREAM siphon sold un 
A der the trade name of SIM- 
PLEX is on the market. De- 
signed as a practical method for re- 
moving cream from the top of the 
bottle the device is advertised as a 
sales promotion tool. 
The Simplex cream siphon consists 
of a pliable bottle made of a non 
breakable plastic called polyethylene. 


IMPLEX Gream Siphon 





A siphon tube is attached to the bottle 
by means of screwed on cap which 
allows the tube to be removed so that 
both bottle and tube may be cleaned. 
The manufacturer says that by using 
the siphon the housewife gets only 
cream for coffee and dessert instead 


of milk and cream. 


manutac 


Delmar, 


The Simplex siphon is 
tured by George E. Davis, 


New York. 





New Pumps 
EW VARIABLE speed drive 
N pump with several innovations 
in control and operation has just 
announced in production by 
Waukesha Foundry Company, Wauk- 
Wis.. “100% 
Sanitary Pumps” 


been 


esha, manufacturer of 


Called the Waukesha “Shiftspeed,” 
the unit is distinctly new in overall 


Made of 
corrosion-resistant sanitary “Waukesha 


design and _ construction. 
Metal” it is super-streamlined in ap- 
pearance, self-draining and with all 
exterior dirt-catching cracks or crev- 
ices eliminated. A convenient hand- 
wheel provides easy means for chang- 
ing pump capacity while pump is in 
the 
Gear Shift” of the pump industry, this 


operation. Termed “Automatic 
handwheel adjustment combines with 
a visible dial on the housing top which 


shows the pump speed required. 


Another new convenience feature is 
the highspeed stop with external seal- 
ing. Inside drive uses a standard no- 
stretch, non-slipping timing belt that 
assures long-lasting positive power de- 
livery at all speeds. Belt changes, if 
ever necessary, can be made in less 
than ten minutes, because of simpli- 


fied construction. 


One Waukesha shiftspeed variable 
drive unit can be used with all pumps 
and all motors up to and including 5 
H.P. Adjustable ball feet provide high 


floor clearance for sanitation. With its 
polished. corrosion-resistant “Wauke- 
sha Metal” construction, the Shift 


speed unit requires no painting, no 
and will, it is said, remain 


life 


refinishing, 
clean and sparking for with a 
minimum of attention. 

Likewise, all the Waukesha pump 
lines now are equipped with the new 





O-Ring Sanitary Seals, an innovatip, 
of particular interest to users. Thep 
are two rings which effectively ein 
inates ten parts formerly used, The 
‘periment 
already thoroughly field-tested, the 9 
Ring is proving itself sup: 


result of a great deal of « 


lor to an 
torm of sanitary seal. It saves a grey 
deal of time in cleaning, disassem}) 
and assembly. And, if it eve: required 
replacement, the cost is negligibl 
only a few cents—a distinct saving ove 
previous sanitary rotary seals 
& 
INDUSTRY PROBLEMS 


Continued from Page 38 


food poisoning, not the organism; 


themselves. 

The toxins produced by botulinum 
and by salmonella are destroyed } 
pasteurization so that freshly pasteu 
ized milk is safe from these poisons 
but staphylococcus 
boiled for 30 


stroying it. | 


toxin 





may be 
minutes without d 

Thus, were a raw milk supply hea 
ily contaminated with staphylococci 
of a food poisoning type and wer 
conditions of cooling, etc., such that 
the organisms could grow and produce 
sufficient toxin to cause food poison 
ing, the heat of pasteurization would 
destroy the organisms but the pas 
teurized milk would retain the poisor 
and might be injurious 


Nearly all milk products have been | 
implicated at some time as carriers of 
It is ob 


circum 


food poisoning of this type. 
that 
stances will not occur often. The pos 


vious the right set of 
sibility of this disease makes it critical 
that we control mastitis carefully and 
fully, and that proper cooling proce 
dures be used even where the milk is 


to be pasteurized. 
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Classified Advertising Rates 


(Kindly send remittance with order) 


Position Wanted 


50 word maximum, 50¢ — 2¢ for each additional word 


All Other Advertisements 


| Lightface type: 5¢e per word ($1.00 minimum). 
Moldface type: 10c per word ($2.00 minimum). 
(The name and address should be included in counting the words.) 


| Keyed Address 


25e additional in the United States. 
50c additional in Foreign Countries. 


When replying to any of the following keyed advertisements please address replies to: 


4 eee AMERICAN MILK REVIEW 


| 
92 WARREN STREET 
(The deadline for Classified 


publication.) 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered *‘Display’’ 


display advertising rates. 


Advertising 


(Rates and mechanical requirements on request.) 


NEW YORK 7, 
is the 10th of the 


N. Y. 


month preceding 


advertising and will be billed at regular 














EQUIPMENT FOR SALE 


FOR SALE —6 foot 
Surface Cooler, 30-1” stainless steel 
tubes; Lwo Mojonnier Stainless Steel 
Cabinet Coolers. 8 wings each 72 tubes 
high ; Cherry-Burrell Junior Cabinet Cool- 
er, 9 wings each 36 tubes high; 100 and 
200 gallon Round Stainless Steel Pasteur 
zrs, also 100 to 300 gallon Cherry-Bur 
rell Stainless Steel Spray Vat Pasteur- 
mrs; No. 142 and No. 172 De Laval 
“Air-Tight” Separators; 6-18, G-70, G- 
100, G-160, G-240, GV-20 Cherry-Burrell 
Fillers; 4. 6. and S wide Bottle Washers ; 
75 to 1500 gallon Homogenizers or Vis- 
colizers; No. 2 Van Gunten Nickel Alloy 
Filter; 500, 1000 and 2000 gallon Pfaud- 
ler Glass Lined Storage Tanks; 3 ft. to 
6 ft. stainless steel (also Copper) Vac 
um Pans; Rotary Milk Can Washers, 
1% to 6 Cans per minute. Write or wire 
your requirements. Lester Kehoe Machin 
ery Corporation, One East 42nd St., New 
York 17, N. Y. Telephone MUrray Hil! 
24516. 4-M-51 





Cherry-Burrell 


FOR SALE One half ton ice tank 
complete wth ammonia coil, agitator and 
forty 100 pound ice cans. Tank is 12x 13 
feet and 36 inches deep. Also; One 6x 9x 
36 Tank, complete with coils. Will sell 
either or both of these tanks, cheap. Sani- 
tary Dairy, Dothan, Alabama. 3-M-51 









April, 1951 


*Seal- used three months 








EQUIPMENT FOR SALE 
FOR SALE—One 





Single Head Aluma 
Priced reason 
able. Contact Willow Brook Dairy, P.O 
tox 1494, Waterbury, Conn. 3-M-51 


FOR SALE—18 retail milk trucks, 
1947 models in excellent condition. 
10 Dodge and 8 Delivr-alls. Write 
White Dairy Company, 621 South 
27th St., Birmingham 5, Alabama. 

t.f.-M-51 

FOR SALE—One 20 H. P. Horizontal 
International Boiler with fuel oil burning 
unit made in 1945. Condition excellent 
Reason for sale, installing smaller unit 
Can be seen in operation. Price $1,800.00 
Reply Box 114, care this publication. 

4-M-51 








FOR SALE — 4F Heil washer for im 
mediate delivery. 22 bottle per minute, 
pockets need some repair, $250.00. Peo 
ple’s Dairy, Ine., 2237 Gay St., Fort 
Wayne, Indiana. 3-M-51 

FOR SALE New Buflovak vacuum 
pan, 5.5-20 complete with controls. Orig 
inal Springs Dairies, Inc., Breese, Ili- 
nois 6-M-51 








EQUIPMENT FOR SALE 

FOR SALE One Model E, 125 Gal 
lon Manton Gaulin Homogenizer complete 
with new 60 gallon Pfaudler Feed Tank 
together with 1% inch Stainless Steel tub- 
ing, valves, etc. Homogenizer is about one 
year old and has been used very little 
Price $2,575.00 F.O.B. El Paso, Texas 
Empire Products Corporation, Box 179, 
El Paso, Texas 3-M-51 








FOR SALE One Model E, 125 gal 
lon Manton-Gaulin Homogenizer, compiete 
with new 60 gallon Pfaudler Feed Tank, 
together with 1% ineh Stainless Steel tub 
ing, valves, ete. Real bargain. Write Em 
pire Products Corporation, Box 179, El 
Paso, Texas. 4-M-51 

FOR SALE—Cherry-Burrell, TJ Auto 
matic Bottle Washer, 7 years old, in excel 
lent condition, with accumulating table, 
track, legs, and conveyor chain. Complete 
$600.00, F.O.B. our plant. Available at 
once, Pilfour Dairy, Neshanic, New Jer 
sey. 4-M-51 


BOTTLES FOR SALE — 200 
New No. 45 Daecro square tall half pints 
Uservo, Ine., 2102 John St., Fort Wayne 


+, Indiana 3-M-51 


gross 


FOR SALE One - Number 166 De 
Laval 8,000 pound Separator complet« 
with 12,000 pound Clarifier Bowl (both 
bowls with stainless dises), pur 
chased in May, 1948. Excellent condition 
Available April 15. Priced reasonable 
Write: Radway’s Dairy, 29 Jefferson 
Ave., New London, Conn. 3-M-51 


steel 


FOR SALE —One Cherry-Burrell 
Spray E 150 gallon pasteurizer, stainless 
automatie control, and recording 
thermometer. Used 1% years. One type J 
filler, 4 foot airator, 50 gallon cheese vat, 
one three brush bottle washer, 30 gross 
round bottles, 150 bottle crates and 10 dol 
lies. Hawthorne Dairy, Adena, Ohio. 

4-M-51 


steel, 





FOR SALE—Three used Union Steam 
Pumps, DX32-48 6x 6x 6, 3 inch intake, 
3 inch discharge. Two are being used daily 
und are in good repair, other in fair con 
dition. Sauquoit Valley Dairy Company, 
Inc.. 491 French Road, Utiea 4, New 
York. 4-M-51 


Be Safe ...make sure that all your milk bottles are 
delivered in perfect condition to each of your cus- 
tomers. The only way that you can do this is with 
the leading case on the market...naturally that’s 
the Baker Case!!! Baker Cases “can take it’. They're 
built to withstand the rugged wear and tear that 
dairies give them. Remember... when you're buy- 
ing your milk cases... buy the case that is the 
“Standard of Quality” throughout the industry. 


ail 


BAKER BOX wWoORCESTER 8, MASS. 





A DIVISION OF CONNOHIO, INC. 
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~ EQUIPMENT FOR SALE 


FOR SALE — Viscolizers and Homo 
genizers. Completely rebuilt and guaran 
teed. With standard or late type stain 
less sanitary heads and pressure valves. 
Bulletin and prices on request. Otto Bie 
feld Company, Watertown, Wisconsin. 

4-M-o1 





FOR SALE One Thousand Gallon 
Viscolizer, Stainless Steel Block, Forty 
LG... Two Hundred Twenty Volts 
Three Phase Splash Proof Motor V Belt 
Drive. Two 1 Ton Self Contained York 
lake lee Makers. Eskay Dairy Company, 
Fort Wayne, Indiana 4-M-51 


FOR SALE One used Ames hori 
zontal boiler, 150 H.P., 125 lb. pressure. 
with stack and Link-belt Stoker. Bargain 
ut $2500.00; Also good 4 foot two-sectio1 
(12 tubes each) Tin Copper Surface Cool 
er complete with covers $75.00; and 20 
quart Emery Thompson self-contained 
Ice Cream Freezer, excellent condition, 
used only two years, $1250.00. Sauquoit 
Valley Dairy Company, Inc., 491 French 
Roud, Utica 4, New York. 4-M-51 


Milk Bottles For Sale — Reasonable 
21 MM. Quarts, 8 gross; 51 MM. half 
pints, 44 gross; 51 MM. 1/3rds, 48 gross; 
56 MM. Modern top quarts, 15 gross; 
“ MM Round Quarts, 15 gross. Avail- 
able immediately. Write Cashin’s Dairy, 
Waterbury, Connecticut 4+-M-~51 

FOR SALE—150 ean milk tank 
(Stainless Steel) on 1946 Brockway 
truck. Truck can be seen in New Jersey. 
Reply Box 110, care this publication. 

4-M-51 


FOR SALE Bagby D-3 Packaging 
Machine, motor driven, used three sea- 
sons, any reasonable offer. Central Dairy 
Incorporated, Mechanicville, New York. 

4-M-51 

SPECIAL OFFERINGS — Cherry 
Surrell Short Time Pasteurizer, 11,000 
tbs. capacity; Creamery Package Full-Flo 
Plate Cooler, 35,000 lbs. raw milk per 
hour; No. 1386 and No. 188 De Laval 
“Air-Tight” Clarifiers; 300 gallon York 
Stainless Steel Holding Tank with brine 
circulating coil; Speirs Plastic Cream 
Cooler; 125, 300, and 400 gallon Manton 
Gaulin Model CGC Homogenizers. Write 
or wire your Requirements. Lester Kehoe 
Machinery Corporation, One East 42nd 
St., New York 17, N. Y. Telephone MUr- 
ray Hill 2-4616. 4-M-51 





EQUIPMENT WANTED 
WAN'TED ( 





a 500 or 600 gallon hori- 


zontal holding tank with freon cooling 
board. Also an Oakes and Burger can 
washer. Nafizger Dairy Farm, Route 1, 
Archbold, Ohio. 3-M-51 


WANTED Large or small quantities 
of used metal milk cans and umbrella 
covers; also standard size Ice Cream cans 
und covers. Reply Box 106, care this pub 
lication. 3-M-51 


WANTED Obsolete, discontinued 
sizes and surplus corrugated and fibre 
eartons. Regal Box Company, 1835 North 
30th St., Milwaukee 8, Wisconsin. 3-M-51 

















= — = ee, 
EQUIPMENT WANTED MISCELLANEOUS 
WANTED TO BUY second hand 3000 FOR SALE — Approximately one yj 
square quart bottle cases ; 500 gross square lion Standard Cap and Seal enclosure 
quart glass bottles; 500 gross square half for No. 2 Bottles. Best offer will be , 
pint glass bottles; 1000 Pure Pak quart cepted. Write South Shore Dairy Farg, 
cases; and 300 square half gallon cases Inc., 485 South Fifth St., Lindenhury 
Reply Box 107, care this publication. N. X. 4-M.5} 
4-M-51 peer age : ; 

—" , FOR SALE — 200 cans daily — Ng 
WANTED TO BUY Used or new Jersey Produced Milk. Will deliver 5 
Pint milk bottles, round or square, 56 MM tank. Reply Box 111, care S publicg 
cap seat. Hoffman Dairy, Beaver Falls, tion. 6-M-5] 
Pennsylvania 3-M-51 ‘ a 
FOR SALE—Grape-ade base for mal 

ng dairy type grape-ade. Nothing to q 

HELP WANTED but water. Mixes one to five. Brady 

Chocolate, New Castle, Indiana. §8-M+j; 


SALESMEN — We need men now 
calling on dairies to sell an entirely 
new promotional product. Protect- 
ed territories in all sections of the 
country now available. See our ad- 
vertisement on Page 53 of this is- 
sue. Advertising Items, Incorpo- 
rated, 58 Schenectady Ave., Brook- 
lyn 13, N. Y. 4-M-51 

FACTORY REPRESENTATIVE—By 
Well known Chocolate Manufacturer spe 
cializing in quality chocolate products for 
dairy, ice Cream, and soda fountain trade. 
Mstablished territories open. State terri 
tory covered and lines represented. Re 


plies confidential. Reply Box 81, care this 
publication. 4-M-51 





MISCELLANEOUS 


REBUILT 





Pasteurizers, Milk (Cool 
Sottle Fillers, Ice Machines, Plate 
and heaters. Send us your re 
quirements. Ohio Creamery Supply Com- 
pany, 701 Woodland Ave., Cleveland 16. 

7-M-t.f. 


FOR SALE — Dairy Orange-ade base 
made from fresh oranges. Ready to use, 
add nothing but water. $1.35 per No. 10 
tin. The Bradway Chocolate Company, 
New Castle, Indiana 8-M-t.f 


WHAT CHEMICALS DO YOU 
NEBD? We are chemical dealers and 
can locate for you chemieals which are 
in short supply. Let us know your needs 
and we will advise you promptly whether 
or not we can locate same. We can save 
you time, effort, and money. Contact us 
immediately. Pyramid Chemical Company, 
Liberty Trust Building, Broad and Arch 
Sts., Philadelphia 7, Pa. Rittenhouse 
6-6592. 3-M-51 


FOK SALE 


ers, 


coolers 








-'Truck lettering and 
trademark decals, made for your truck 
and store advertising. Easy to apply; 
uniform, distinctive, economical for small 
or large needs. Write for catalog. Mathews 
Company, 827 South Harvey, Oak Park, 
Illinois. 8-M-2 

At five word users of our 
classified section can tell their stories to 
15,000 readers that’s less than a 
third of a cent a word per thousand pros 


pects ! 


cents* a 


over 


*Bold face type costs ten cents a word 


SAVE MONEY ON PRIN'TING—iia 


ne samples of your route sheets, daj 
reports, statements, delivery cards. Moy 
Pearlstone, P. ©). 0X 546, St Louis, Mis 
sourl. 4-M-5) 

DO YOU NEED Alkalis for  pott) 
cleaning, ete.? We offer subject to prior 


sale, the followng: Caustic 
Flaked, Bottle Cleaning ¢ 
posed of the following Approximately 
92 per cent Caustic Soda Flake; Phos 
phates approximately 5 per i: 
Ash approximately 1144 per cent; balang 
inert material; this is flake material. W. 
have quantities of this material 
for immediate delivery. Packed 


Soda Fuse 
‘ompound, com 


cent: Sod 


AVALaDe 


in stee 
drums, non-returnable. If interested 
please contact immediately Pyramid 


Chemical Company, Liberty Trust Build 
ing, Broad and Arch Sts., Philadelphia 7 
Pa. Rittenhouse 6-6592. 3-M4l 


FOR SALE Non Settling Chocolat; 
Syrup and Powder for making chocolat 
milk. Ask your dairy supply jobber or 
write us «direct. The Bradway Chocolate 
Company, New Castle, Indiana. 8-M-tf 





PRODUCT WANTED 


WANTED to buy 300 cans daily, New 
Jersey approved milk for fluid bottling 
If not available daily will consider thre 
days a week. Reply Box 112, care this 
publication. 4-M5l 





BUSINESS OPPORTUNITY 


MIDWESTERN DAIRY BARGAIN— 
Must be sold with large all brick 
building. Modern setting and com- 
plete equipment for high grade 
business. Operating two trucks with 
potential opportunity for expan- 
sion. Large lot, garages, located in 
excellent suburban zone of Ber- 
wyn, Illinois. Terms to suit. Henry 
F. Kotaska, 6752 West Cermak 
Road, Berwyn, Illinois. 4-M-51 








DAIRY — Wholesale, retail — Sales 
$86,000.00 year ; busy Indiana city ; estab 
lished seventeen years; glazed building 
30. 40; modern equipped; five trucks; 


sell with property. APPLE COMPANY 
BROKERS, Cleveland, Ohio 4-M-0l 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NEOPRENE GASKETS 





Order through your favorite jobber. 
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THERMOMETER REPAIR 


We pair Mercurial Indicating Ther- 
mometers, dial thermometers and record- 


ing thermometers of all makes. Instru 
ments are reconditioned like new. Satis 
facton guaranteed. For economical sav 


ings, Ship your thermometers to Nurn- 
berg Thermometer Company, 124 Living- 
8-M-t.f. 


ston St.. Brooklyn, New York. 





PRODUCT WANTED 


Want ed 
} 





to buy skim milk to be man 


ufactured into cheese on your premises. 


We will supply all labor and equipment 
Can also use whole milk and cream. Repl) 
Box 103, care this publication. 3-M-51 





PLANT WANTED 


WANTED TO BUY fluid milk re- 
eiving station in New York, Pennsyl 
yvania, Maryland or vicinity. Will con 
sider any size but must have New Jersey 
fluid milk permit. Reply Box 108, care 








this publication. 5-M-51 
POSITION WANTED 
“Position Wanted — ‘as plant ‘superin- 


tendent. All around production and qual 
ity control experience in practically al 
milk products. Qualified laboratory tech 
nician. Fully experienced New York City 
and New Jersey regulations. Available on 
short notice. Reply Box 113, eare this 





yublication 4-M-51 
POSITION WANTED — By married 


man age 37 with 15 years experience in 
making all types of soft cheese and 5 
years as manager of combination bottling 
and cheese making plants. Use no alco 
holie beverages. State salary and location 
f plant. Will go any place. Abner Davis, 
Rast Main, Friendship, N. ¥ 1-M-51 


WYANDOTTE SYRACUSE MANAGER 


G. Millard Whitney 
appointed 


was recently 
Wyandotte 
Chemicals’ Syracuse district by Robert 


manager of 


L. Reese, general manager of the J. 
B. Ford Division. Mr. Whitney joined 
Wyandotte Chemicals in 1940 as a 
Baltimore representative. His service 
with Wyandotte was interrupted by 


three years with the U. S. European 


G. M. WHITNEY 


Army—joining as a private and rising 
to a Captain. 

George J. Lawrence has been Wyan 
dotte 


since 1933 and retired under the com 


Chemicals’ Syracuse managet 
pany’s pension plan. Mr. Lawrence 
joined Wyandotte Chemicals in 1912 
é 

EQUIPMENT OUTLOOK 

Continued from Page 14) 
which may mean the difference be 
tween continued operation and_ total 
shut-down. 

5. Check your man-power situation. 
\s you have read in the papers, and 
heard on the radio, draft regulations 
are becoming tighter. More and more 
men will be drafted into the Army. 
Find out if and how you can get along 
with less manpower . . . and still con 
tinue your present production. The 
Armed Forces and defense plants are 
taking more and more labor. Again. 
here is where better and more efficient 
equipment and management can help 
vou turn out the same or greater vol 


ume with less manpower. 





Race aan Of 
' STANDARD CuLTUP® | 
* FERMENTED MILK PROD 





Single Bottle $2.00 
Needs only 
one propagation 





The “CREAM OF THE CROP” 


in cultured starters are those pro- 
duced from FLAV-O-LAC FLAKES 





“The Dairy Laboratories 


PHILADELPHIA 3. PA. 
Branches: NEW YORK - BALTIMORE - WASHINGTON 















0 L 


DISPLAY 
wt: STRENGTH! 


The Key to Egg-Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information : 











ROBERT GAIR COMPANY, INC. 


New York - Toronto 


PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 

















6. Contact your state and national 
trade association executives . . . and 
your congressmen. Be sure they ar 
acquainted with your situation 
vour needs for equipment and sup- 
Remind them that cows give 
milk every day ... and the milk MUST 
be handled. Also tell them what will 
happen if you have to refuse milk 


plies. 


from your producers, turn down orders 
from customers . . . even Army and 
Navy camps... if you cannot get the 
equipment and supplies needed to 


maintain your operations. 








YOGHURT 
CULTURE 














DALABE 
ASSOCIATES 








April, 1951 
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RADIO ADVERTISING 


Continued from Page 30 


Program should be tied in by name to the particulg; 
sport, i.e., “Touchdown Tunes”; “Across the Platter 
with “Take Me Out to the Ballgame” for theme; “Dis 
Derby” for racing. 

Advantages of This Type Program for Dairies 
Economy—price is within advertising budget, yet sel); 
to a wide and varied audience. 

Simplicity—Dairy is not burdened with details of larg 
talent show. Show may continue regardless of radi 
staff changes. 

Concentrated Selling—a fifteen minute segment of radi 
time will probably cost less than the number of spot 


announcements needed for the same “sponsor-product 
° “no . »” 
identification. 


Points to Remember to Get the Most for Your Radio 


> 


> 


‘. 


3. 


Buy time on a radio station with a reasonably high 
coverage and listenership. If the cost looks higher than 
what you think it should, figure it on a per-person basis 
It is often less than 4c per listener! (per future cus 


tomer!). 


Buy the time, when possible, near another popular pro 
gram with a higher Hooper rating (or other radi 
listenership rating) and at a time of day whe 
listenership is high. 

READ your contract and insist on a cancellation clause 
just in case something goes wrong with your advertis 
ing budget. 

Have carbon copies of a week’s set of commercials 
BEFORE they are to be read over the air. Usually, 
the sponsor and the radio station are jointly responsible 
for libel. 


Feature primarily only one product a day. (It’s even 
better for a longer period of time . 
two weeks) . . 


usually one or 
. and do a solid, selling job on it! 
Coordinate your other selling efforts with your radio 
program when it pushes milk, do the same with 
the newspaper and route men. 

Remember the old repetition rule in selling applies to 
radio, too get sponsor identification by using 
slogans “At your store or at your door’; “Reach for 
the milk with the RED cap”; “Don’t WAIT . . . phone 
3-5538"—It’s the same rule, when you can afford it, 
for sponsoring a 3 or 6 days a week program. Repeat- 
ing a “gimmick” such as the recipe suggestion, or a 
mystery record is another attention getter for the name 


“Blank”! 
r 


DAVID LAWRENCE ON THE AIR FOR ADA 


At the annual meeting of the American Dairy Asso 


ciation held in Chicago March 19 and 20, Owen Richards, 
Manager of the Association, announced that David 
Lawrence, nationally known writer and publisher of 


United States News, would go on the air sponsored bj 
ADA. 


Mr. Lawrence will be heard over a nation-wide net 


work Sunday afternoons for fifty-two weeks. 


American Milk Review 
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